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III. Read this Chapter, and you] XIV. Of Pickling. 


A 


ART of COOKERY. 


MADE -: 


PLAIN and EASY; 


Which far exceeds any Thing of che Kind erer 5 


yet publiſhed. 
CONTAINING, 


I. Of Roaſting, Boiling, r. II XIII. To pot and make Hams, 
II. Of — — Sa 


will find how Expenſive a XV. Of making Cakes, &c. 
French Cook's Sauce is. XVI. Of 8 Creams, 


IV. To make a Number of * ellies, Whip Sy llabubs, Sc. 


little Diſhes fit for a Su . XVII. Of Made ines, Brewing, 
Side-Diſh, and little Corner- | French Bread, Muffins, 3 
Diſhes for a great Table; and XVIII. Jarring Cherries, and 
the reſt you have in the Chap- Preſerves, & c. 


ter for Lent. XIX. To make Anchovies, Ver- 
V. To dreſs Fiſh. ; mĩcella, Catchup, Vinegar, 
VI. Of Soops and Broths. and. to k 
VII. Of Puddings. French Beans, 


VIII. Of Pies. XX. Of Diktillitg. 
IX. For a Lem Dinner, a Number XXI. How to 3 the Sea- 
of ood Diſhes, which you may || ſons of the Year for Butchers 
e uſe of for a Table at any |] Meat, Poultry, Fiſh, Herbs, 


—_—_ Time. Roots, &c. and Fruit. 
X. Directions for the Sick. XXII. A certain Cure for the Bite 
XI. For Captains of Ships. of a Mad Dog. By Dr. Aead. 
XII. Of Hogs Puddings, Sau- || X XIII. A Receipt to keep clear 

ſages, SW. from Buggs. 

To which are added, : 


By Way of APPENDIX, 

I. To Fe a Turtle, the Ve India Way, II. To make Ice e 
III. A Turkey, Sc. in Jelly. IV. To make Citron. V. To candy 
Cherries or Green Gages. VI. To take Iroainalds out of Linnen. 
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Believe I have attempted a Branch of Cookery, which Nobody 

has yet thought wort h their awhile to write upon: Bus as 1 

have both ſeen, and found by Experience that the Generality 
of Servants are greatly wanting in that Point, therefore I have 
taken upon me to inſtruct them in the beſt Manner I am capable; 
and, I dare ſay, that every Servant who can but read will be 
capable of making a tolerable good Cook, and theſe who have The 
eaſt Notion of Cookery, can't miſs of being very goed ones. 


I have not wrote in the high, polite Stile, I hope I ſpall be, 
forgiven ; for my Intention is to inſtruct the lower Sort, and 
therefore muſt treat them in their own" Way. For Example; 
when I bid them lard a Fowl, if I ſhould bid them lard with 
large Lardoons, they would not know what I meant: But when 
T ſay they muſt lard with little Pieces of Vacon, they-know 
what I mean. So in many other T hings in Cookery, the great 
Cooks have ſuch a high Way of expreſſing themſelves, that the 
poor Girls are at a Loſs to know what they mean: And in all 
Receipt Books yet printed, there are ſuch an odd Fumble of 
Things as would quite ſpoil a om Diſh; and indeed ſome Things 
fo extravagant, that it would be almoſt a Shame to make Uſe of 
them, when a Diſh can be made full as good, or better, without 
them. For Example ; when you entertain ten or twelve People, 
you hal uſe for a Cullis, a Leg of Veal and a Ham; which, 
with the other Ingredients, makes it very expenſive, and all this 
only to nix with other Sauce. And again, the Effence of a wr 
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8 To the READER. 


for Sauce to one Diſh; «when Iwill prove it for about three Shil- 
lings I will make as rich and high a Sauce as all that will be, 
außen done. For Example; take a large deep Stew-pan, Half a 
Pornd of Bacon, Fat and Lean together, cut the Fat and lay it 
over the Bottom of the Pan; then take a Pound of Veal, cut it 
into thin Slices, beat it well with the Back of a Knife, lay it 
all over the Bacon; then have ſix Penny-worth of the coarſe lean. 
Part of the Beef cut thin and ell beat, lay a Layer of ut all 
over, with ſome Carrot, then the Lean of the Bacon cut thin and 
laid over that; then cut tuo Onions and ſtrew over, a Bundle of 
Sweet Herbs, four or five Blades of Mace, ſix or ſeven Cloves, a 
Spoonful of Wi ole Pepper, Black and White together, Half @ 
Nutmeg beat, a Pigeon beat all to Pieces, lay that all over, Half 
an Ounce of Truffles and Morels, then the reſt of your Beef, a 
good Cruſt of Bread roaſted very brown and dry on both Sides: 
Tou may add an old Cock beat ro Pieces ; cover it cloſe, and let it 
ſtand over a flow Fire two or three Minutes, then pour in boil- 
ing Water enough to fill the Pan, cover it cloſe and let it ſterv 
till it is as rich as you would have it, and then ſtrain off all that 
Sauce. Put all your Ingredients together again, fill the Pan with 
boiling Water, put in a freſh Onion, a Blade of Mace, and a 
Piece of Carrot; cover it cloſe, and let it ſterw till it is as ſtrong as 
you cant it. This avill be full as good as rhe Eſſence of a Ham 
for all Sorts of Fowls, or indeed moſt Made-Diſhes, mixed with 
4 Glaſs of Wine, and two or three Spoonfuls of Catchup. When 
vou firſt Gravy is cool, im off all the Fat, and keep it for Uſe. 
This falls far ſhort of the Expence of a Leg of Veal and a Ham, 
and anſwers every Purpoſe you want. 


F you go to Market, rhe Ingredients weil} not come to above 
Half a Crown ; or, for about Eighteen-pence you may ae as 
much good Gravy as will ſerve twenty People. Take twelve Penny- 

worth of coarſe lean Beef, which will be ſix or ſeven Pounds, cut 
#7 all ro Pieces, flour it well, take a Quarter of a Pound of good 
Butter, put it into a little Pot or large deep Stew-pan, and put 
in yorr Beef: Keep ſtirring it, and achen it Legins to look a little 
Brown, pour in à Pint of boiling Mater; ſtir it together, put in 

a large Onion, a Bundle of Sweer Herbs, tawo or three Blades of 
Mace, five or fix Cloves, a Spoonful of Whole Pepper, a Cruſt of 
Pread toaſted, and a Piece of Carrot, then pour in four or five 
 Onwarts of Water, ſtir all togerher, cover cloſe, and lit it ſtew tid 
it is as rich as you would have it; when enough, ſtrain it off, mix 
ir tauo or three Spoonſuls of Catchup, and Half a Pint of 
White Wire, then put all the Ingredients together again, and pub 
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To the READER. _- 
in dw Aan of boiling Mater, cover it cloſe and let it boil till 


rhere is about a Pint; ſtrain it well, add it to the firſt, and 
give it a boil all together. Ti his cui make a great deal of rich 
good Gravy. 1 


You may leave out the Wine, according to what Uſe you want 
it for; ſo that really one might have a genteel Entertainment, for 
the Price the Sauce of one Dif comes to: But, if Gentlemen wil 
have French Cooks, rhey pay for French 7ricks. | 


A Frenchman, in his own Country, would dreſs a fine Dinner of 
twenty Diſhes, and all genteel and pretty, for the Expence be vill. 
put an Engliſh Lord ts for 4 one Diſh. Bus then there ts 
the little petty Profit. I have heard of a Cook that uſed ſix Pounds 
of Butter to fry twelve Eggs ; when Body knows (that un» 

rſtands Cooking) that Half a Pound is full enough, or more than 
need be uſed: But then it would not be French. S much is the 
blind Folly of this Age, that they would rather be impos d on by a 
French Booby, than give Encouragement to a good Engliſh Cook?! 


I doubt T fball not gain the Eſteem of thoſe Gentlemen: How- 
ever, let that be as it will, it little concerns me ; bur fnould I be 
fo happy as to gain the good Opinion of my own Sex, I deſire no 
more, that will be a full Recompence for all my Trouble: And I 


only beg rhe Favour of every Lady to read my Book throughout 
before they cenſure me, and then I flatter myſelf I al have 


their Approbation. 


T Hall not take upon me to med Ile in the phyſical Way ar- 
ther than two Receipts, which will be of Uſe to the Publick in 
general: One is for the Bite of a Mad Dog; and the other, if a 
Man ſhould be near where the Plague is, he ſhall be in no Dan- 
ger; which, if made Uſe of, would be found of very great Ser- 
vice to thoſe who go Abroad. 


Nor ſhall I rake upon me to direct a Lady in the Oeconomy of 
her Family, for every Miſtreſs does, or at Jeaſt ought to know, 
hat is moſt proper to be done there; therefore I ſhall not jill my 
Book with a deal of Nonſenſe of that Kind, which I am veiy 
well aſſur'd none will have Regard to. : | 

T have indeed given ſome of my _— French Names to diſtin» 
guiſh them, becauſe they are known by thoſe Names: And where 


here is great Variety of Diſhes and a large Table to cover, ſo there 


a2 muſt 
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iv 77 th READER. 

muſt be Variety of Names for them ; and it matters not Twhe- 
ther they be called by a French, Dutch, or Engliſh Name, ſo 
4 00d, and done with as little Expence as the Diſh will 
allow of. „ Nee 


Fo Nor ſhall I take upon me to direct a Lady how to ſet out her 
Table; for that would be impertinent, and lefſening her Fudg- 
ment in the Occonomy of her Family: I hope ſbe wilt: here find 

1 every Thing neceſſary for her Cgoł, and her own Fudgment will 

3 tell her how they are to be placed. Nor indeed do I think it 

| would be pretty ro ſee a Lady's Table ſer out, after the Direc- 

rions of a Book. © enen Dr 

I.pall ſay no more; only hope my Book «will an ſarer the Ends 

1 intend it for; which is to improve the Servants, and ſave the 

Ladies a great deal of Trouble. © tg 
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Of Roaſting, Boiling, Sc. 


he 

EEF._ 2 

B Mutton and Lamb ib. 

eal _ i 

Pork 4 10 
To roaſt a Pig 1 


Different Sorts of Sauce for p 


Pi 
To wok the Hind - Quarter of a 
Pig, Lamb Faſhion ib. 
To bake a Pig a ib. 
Too melt Butter 5 
To roaſt Geeſe, Turkies, &c ib. 
Sauce for a Gooſe ib. 
Sauce for a Turkey ib. 
Sauce for Fowls ib. 
Sauce for Ducks ib. 


Sauce for Pheaſants and Part rid ges 


Sauce for Larks 15 
To roaſt Woodcocks and Snipes 


- Us 


vt 1 
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To roaſt a Pigeon 


Jo broil a Pigeon ib. 
Directions for Geeſe and W 

\ 108. 

To roaſt a Hare | ib. 


Different Sorts of Sauce for a 


Hare , 7 
To _ Steaks | 4 124k 
Directi oncerning the Sauce 

for Steaks 8 


General Directions concerning 


— id. 
General Directions concerning 
Boiling ib. 
To boil a Ham ib. 
To boil a Tongue ib. 


To boil Fowls and ang 


Sauce for a boil'd Turkey ib 

Sauce for a boil'd Gooſe ib. 
Sauce for boiled Ducks or Rab- 

bits ib. 

b To 
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C ONT 


0 Woodcocks, Snipes, and 


E N T S. 


18 


* dreſs Scotch Collops 1 To male 8 Balls 
To dreſs White 


tridges * 
ib. Pigeons and Larks ib. 
To roaſt Mutton, Veniſon Directions concerning Poultry 
Faſhion ib. ib. 
To keep Veniſon or Hare ſweet, 5 keep Meat hot ib. 
or to make them freſh when, dreſs Greens, Roots, &c 15 
they ſtink "3b. iro e Spinach gue 
To roaſt a Tongue or Udder — To dreſs Cabbages, &c ib, 
To roaſt Rabbits To dreſs Carrots ib. 
To roaſſ a Rabbit, Hare 5 = dreſs Turnips 16 
o dreſs hips ib 
Turkies, Sheafants, &c. muy To Ureſs Rockel 15 
larded To dreſs Potatoes | ib. 
To roaſt a Fowl, P heaſunt To dreſs Cauliflowers 17 
Faſhion 3 ib. To dreſs French Beans ib. 
d in Roaſting To dreſs Artichokes i 
12 - To dreſs Aſparagus ib. 
Beef ; Ib. Dixections concerning Garden 
Mutton 1 Thi hings 
Pork ib. To — Beans and Bacon ib. 
Directions concerningBeef, Mut- To make Gravy for a Turkey, or 
ton and Pork ib. any Sort of Fowl ib. 
Veal 13 To — Mutton, Beef, or ** 
Houſe-Lamb ib. ravy 
A Pig ib. To burn Butter for thickening 5 
A Hare ib. Sauce 
A Turkey ib. To make Gravy | 
A Gooſe üb. To make Gravy for Soops, 65 | 
Fowls 14 
Sn Ducks ib. 70 bake a Leg of Beef I 
» Wigeon, &&- ib. To bake an Ox's Head ib, 
Wi Ducks ib. To boil pickled Pork ib. 
CHAS LL 
Made - Diſhes. 


21 


Scotch Truffles and Morels, gool in 


Collops ib. 


To dreſs a Fillet of Veal with To ftew Ox-Palates 
| 1b. 


Collops, &c 


22 


ib. 


Sauces and Soops 


To Ragoo a Leg of Muttcn ib. 
To 
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e CIC RS Rn EG ERS 


CON rkT 
To hake « Brow Urzegy 57 


To make a White Fricaſey 23 
To fricaſey Chickens, Rabbits, 

Lamb, Veal, &c ib. 
A ſecond Way to make a White 


ENI 8 
n 
ö of Beef 8 1 34 


To * the Inſide of as 
A Roll d Rump of Beef 3s 


Fricaſey ib. To bail a Rump of Beef t! 
A third Way of making a * French Faſhion ib. 

Fricaſey 4 Beet Eſcarlot 36 
To Fricaſey Rabbits, Lamb, Beef a la Daub i 


Sweetbreads, or T ripe 


Another Way to fricaſey Trip 


To Ragoo Hog's Feet and Ears 


$15 ad 
To fry Tri ib. 
To tw Trip . — 
ricaſe 
A F ricaſey of — 
Sweetbreads = 


To hath a Calf 's Head ib. 
To haſh a Calf's Head White 
2 
To bake a Calf's Head ib 
To bake a Shee 's Head 28 
To dreſs a Lamb's Head ib. 
To Ragoo a Neck of Veal ib. 
To Ragoo a Breaſt of Veal 2 
Ds Way to Ragoo a Break 
of Veal 
A Breaſt of Veal inHodge-Poog 


To collar a Breaſt of Veal — 
To collar a Breaſt of 1 


Another good Way to dreſs s 
Breaſt of Mutton 

Ty force a Leg of Lamb I 

To boil a Leg of Lamb ib, 

To force a — Fowl 32 

l a Turkey the ne 


ay 
To ftew a Turkey or Fowl i 


To ſtew a Knuckle of Veal 33 
Another Wa -i® ſtew a 
Knuckle of ib. 


To Ragoo a Plots bf Beef ib. 


Beef a la Mode in Pieces ib. 
Beef a la Mode, the French 


Way ib. 
Beef Olives 37 
Veal Olives ib. 
Beef Collops ib. 
To ſtew Beef Steaks Þ 
To fry Beef Steaks / +. , 
A ſecond Way to fry Beef 

Steaks ib. 


Another Way to do Beef Steaks 


A pretty Side-Di of Beef ib. 
To dreis a Filler of Beef ib. 


Beef Steaks rolled ” 

To ſtew a Rump of Beef 

Another Way to ſtew « Rump of of 
Beef 

Portugal Beef 2 


To ftew a Rump of Beef, or 
the Briſcuit, they French Way 


ib. 
To ſtew Beef Gobbets ib. 
Beef Royal * 
A Tongue and Udder forced - 
To fricaſcy Nears Tongues 
To force a — 2 
To ſtew Neats W 
To fricaſey Ox-Palates w. 
To roaſt Qx-Palates ib. 


To dreſs a Leg of Mutton a la 
Royale | 44 
A Len of Mutton a la Hautgous 


To roaſt a Leg of Mutton with 
Oyſters 5 
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A diſguiſed Leg of 
re — 8 


To make a ſavoury Diſh of Veal 


C ONT 
To roaſt a Leg of Mutton E 
Cockles 45 
A Shoulder of Mutton in _ 
gram 
A Harrico of Mutton 74 
To french a Hind - Saddle of 
Mutton ib. 
Another French Way, call'd, 
St. Menchout 46 


Cutlets a la Maintenon, a _ 


good Diſh 

To make a Mutton Haſh = 

To dreſs Pigs Petty-toes ib. 

A ſecond 
Mutton with Oyſters ib. 


eal and 


ib, 

A Pillaw of Veal | ib. 
Bombarded Veal 54 
Veal Rolls ib. 
Olives of Veal, the French Way 
Ecatch Collops a la Bundab 
ib. 


4% BD, 
Scotch Collops landed 56 


ay to roaſt a Leg of 


E NT S. 

. Paß 
To do them White 1 
Veal Blanquets 
A Shoulder of Veal a la 8 

toiſe 5 
A Calf's Head ſurpriſe a 
Sweetbreads of cal a la Da 

phine 1b. 
Another Way to dreſs Sweet- 

breads - 


Calf's Chirterlings or Ando 
To coun Calf” $ Chitterling — f 


To — $ a Ham a la Braiſe 99 
To roaſt a Ham or Gammon 60 


To dreſs a Leg of Mutton to eat To ſtuff a Chine of Pork ib. 
like Veniſon 48 Various Were ig] drefling a Pig 
To:dreſs Mutton the Turkiſh | 
Way ib. A Pig in Jelly 62 
A Shoulder of Mutton, with a To dreſs a Pig the French Way 
Ragoo of 'Turnips ib. ib. 
To ſtuff a Leg or Shoulder of To dreſs a Pig au Pere - douillet 
Muttoen £9 ib. 
| Sbeeps Rumps, with Rice ib. A Pig Matelote 63 
To bake Lamb and Rice 50 To dreſs a Pig like a Fat Lamb 
Baked Mutton Chops ib. 
A forced Leg of Lamb ib, To roaſt a Pig with the Hair on 
To fry a Loin of Lamb 51 ib. 
Another Way of fry ing a Neck To roaſt a Pig with the Skin on 
or Loin of Lamb ib. 64 
To make a Ragoo of Lamb 52 I make 8 pretty Diſh of a Breaf 
To ſtew a Lamb's or Calf's Head of Veniſon ib. 
ib. To boil a Haunch or Neck of 
To dreſs Veal a la Bourgoiſe 53 Veniſon 6 


5 
To boil a Leg of . like 


Veniſon ib. 
To roaſt Tripe 56 
To dreſs Poultry ib. 
To roaſt a Turkey ib. 
To make Mock Oyſter · Sauce, 


either for Turkies or Fowls 
boil'd 67 
To make Muſhroom - Sauce for 
White Fowls of all Sorts ib. 
Muſhroom - Sauce for White. 
 Fowls boiled 2 3 
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To make Sellery-Sauce 2 
for roaſted or boiled Fowls, 
Turkies, Partridges, or any 
other Game 67 

To make Brown elend 


To ſtew a Turky, or Foul, * 


Sellery-Sauce 


To make Egg - Sauce, proper for 


roaſted Chickens 
Shalor-Sauce for roaſted F * 
1 
Shalot-Sauce for a 22 of _ 
ton boiled _ 69 


To dreſs Livers with Muſh- 


room-Sauſe ib. 
A pretty little Sauce . ib. 
To make Lemon- Sauce for boiled 
Fowls ib. 
A German Way of 2 
. Fowls 
To dreſs a Turky or Fowl * 
Perfection | 70 
To ſtew a Turky Brown 1b. 
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Of Roafting, Boiling, &c. 


HAT profeſs'd Cooks will find fault with touching upon 
| a Branch of Cookery which they never thought worth 
k. their Notice, is what I expect: —— this I know, 
it is the moſt neceſſary Part of it; and few Servants there are, 
that know how to Roaſt and Boil to Perfection. 

I don't pretend to teach profeſs'd Cooks, but my Defign is to 
inſtruct the Ignorant and Unlearned (which will likewiſe be of 
great Uſe in all private Families) and in ſo plain and full a Man- 
ner, that the moſt illiterate and ignorant Perſon, who can but 
read, will know how to do every Thing ip Cookery well. 

I ſhall firſt begin with Roaſt and Boil'd of all Sorts, and muſt 
defire the Cook to order her Fire according to what ſhe is to 
dreſs ; if any Thing very little or thin, then a pretty little brisk 
Fire, that it may be done quick and nice; if a very Jarge Joint, 
then be ſure a good Fire be laid to cake. Let it be clear at the 
Bottom; and when your Meat is Half done, move the Dripping- 
— and Spit a little from the Fire, and tir up a good brisk Pire; 

r according to the Goodneſs of your Fire, your Meat will be 


SEEF. 


done ſooner or later. 
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F Beef, be ſure to nc ye the Top, and baſte it well all the 
Time it is roaſting, and throw a Handful of Salt on it. When 
you ſee the Smoke draw to the Fire, it is near enough; then take 
off the Paper, baſte it well, and drudge it with a little Flour to 
make a ſine Froth. Never {aft your roaſt Meat before you lay it 
to the Fire, for that draws out a the Gravy. If you would keep 
it a few Days before you dreſs it, dry it very well with a clean 
Cloth, then flour it all over, and bang it where the Air will come 
to it; but be ſure always to mind that there is no damp Place 
about it, if there is, you muſt dry it well with a Cloth. Take up 
your Fa and parniſh your ith with nothing but Horſe- 
raddiſh. | 


MUTTON and L AM B. 


As to roaſting of Mutton ; the Loin, the Saddle of Mutton 
(which is the two Loins) and the Chine (which is the two 
Necks) muſt be done as the Beef above. But all other Sorts of 
Mutton and Lamb muſt be roaſted with a quick clear Fire, and 
- without Paper; baſte it when you lay it down, and juſt before you 
take it up drudge it with little Fo ỹ˖ but be lure not to 
uſe too much, for that takes away all the fine Taſte of the Meat. 
Some chuſe to skin a Loin of Mutton, and roaſt it Brown without 
Paper: But that you may do juſt as you pleaſe, but be ture always 
to take the Skin off a Breaſt of Mutton. | 
* & 7 ; 
AS to Veal, you muſt be careful to roaſt it of a fine Brown; if 
a large Joint, a very good Fire; if a ſmall Joint, a pretty lit- 
tle brisk Fire; if a Fillet or Loin, be ſure to paper the Fat, that 
you loſe as little of that as poſſible. Lay it tome Diſtance from 
the Fire till it is ſoaked, then lay it near the Fire. When you 
lay it down, baſte it well with good Butter; and when it is near 
enough, baſte it again, and drudge it with a little Flour. The 
Breaſt you muſt roaſt with the Caul on till it is enough; and 
skewer the Sweetbread on the Back- ſide of the Breaſt. When it 
is nigh enough, take off the Caul, baſte it, and drudge it with a 


* 
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PORK | 

P O RK muſt be wel] done, or it is apt to Surfeit. When you 

roaſt a Loin, take a ſharp Penknife and cut the Skin acroſs, 
to make the Crackling eat the better. Ihe Chine you muſt not 
cut at all, The beſt Way to roaſt a Leg, is firſt to parboil it, 
then skin it and roaſt it; haſte it with Butter, then 4 a little 
Sage, ſhred it fine, a little Pepper and Salt, alittle Nuttmeg, and 
a few -Crumbs of Bread; throw theſe over it all the Time it is 
roaſting, then have a little Drawn Gravey to put in the Diſh with 
the Crumbs that drop from it. Some love the Knuckle ſtuffed 
with Onions and Sage ſhred ſmall, with a little Pepper and Salt, 
Gravy and Apple-Sauce to it. This they call a Mock-Gouſe. 
The Spring, or Hand of Pork, if very young, roaſted like a Pig, 
eats very well, otherwiſe it is better boiled. The Sparerib ſhould 
be baſted with a little Bit of Butter, a very little Duſt of Flour, 
and ſome Sage ſhred ſmall : But we never make any Sauce to it 
but Apple-Sauce. The beſt Way to dreſs Pork Griskins is to 
roaſt them, baſte them with a little Butter and Crumbs of Bread, 


Sape, and a little Pe and Salt. Few eat any Thing with theie 
— Muſtard. * F . 


To Roaſt a Pig. 


Selur your Pig and lay it to the Fire, vhich muſt be a rery 


good one at each End, or hang a flat Iron in the Middle of 


the Grate. Before you lay your Pig down, take a little Sage ſhred 


ſmall, a Piece of Butter as big as a Walnut, and a little Pepper 


and Salt; put them into the Pig and ſew it up with coarſe Thread, 


then flour it all over very well, and keep flouring it till the Eyes 
drop out, or you find the Crackling hard. Be ſure to fave all the 
Gravy that comes out of it, which you muſt do by fetting Baſons 
or Pans under the Pig in the Dripping-pan, as foon as you find 
the Gravy begin to run. When the Pig is enough, ſtir the Fire 
up brisk ; take a coarſe Cloth, with about a Quarter of a Pound 
of Butter in it, and rub the Pig all over till the Crackling is quite 
criſp, and then take it up. Lay it in your Diſh, and with a ſharp 
Knife cut off the Head, and then cut the Pig in two, before you 
draw out the Spit. Cut the Ears off the Head and Jay at each 
End, and cut the Mos fon in two and lay on each Side: Melt 
ſome good Butter, take the Gravy you ſaved and put intd it, boil 


it, and pour it into the Diſh with the Brains bruiſed fine, and the 


Sage mixed all together, and then lend it to Table. 
. B Different 
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Different Sorts of Sauce for a Pig. 


NI OW you are to obſerve there are ſeveral Ways of making 
Sauce for a Pig. Some don't love any Sage in the Pip, only 

' a Cruſt of Bread; 4 then you ſhould have a little dried Sage 
rubbed and mixed with the Gravy and Butter. Some love Bread- 
Sauce in a Baſon ; made thus: Take a Pint of Water, put in a 
good Piece of Crumb of Bread, a Blade of Mace, and a little whole 
epper; boil it for about five or fix Minutes, and then pour the 
Water eff: Take out the Spice, and beat up the Bread with a 
good Piece of Butter. Some love a few Currants boiled in it, a 
Glaſs of Wine, and a little Sugar; but that you muſt do juſt as 
you like it. Others take Half a Pint of good Beet Gravy, and the 
Gravy which comes out of the Pig, with a Piece of Butter rolled 
in Flour, two Spoonfuls of Catchup, and boil them all together; 
then take the Brains of the Fg and bruiſe them fine, with two 
Eggs boiled hard and chopped: Put all theſe together, with the 
Sage in the Pig, and pour into your Diſh. It is a very good Sauce. 
When you have not Gravy enough comes out of your Pig with 
the Butter for Sauce, take about Half a Pint of Veal Gravy and add 
to it: Or ſtew the Petty-Toes, and take as much of that Liquor 


as will do for Sauce, mixed with the other. 


44 N FR 91 a 

To Roaſt the Hlind- Quarter of a Pig, Lamb Faſhion. 
T the Time of the Vear when Houſe-Lamb is very dear, take 

the Hind-Quarter of a large Pig; take off the Skin and roaſt 

it, and it will eat like Lamb with Mint Sauce, or with a Sallad, 
or Seville Orange. Half an Hour will roaſt it. bes 


To Bake a Pig. 
I you ſhould be in a Place where you cannot roaſt a Pig, lay it 
in a Diſh, flour it all over very well, and rub it over with 
Butter: Butter the Diſh you Jay it in, and put it into an Oven 
When it is enough, draw it out of the Oven's Mouth, and rub it 
over with a buttery Cloth; then put it into the Oven again till it 
is dry, take it out, and lay it in a Diſh ; cut it up, take a little 
Veal Gravy, and take off the Fat in the Diſh it was bak'd in, 
and there will be ſome good Gravy at the Bottom; put that to it, 
with a little Piece of Butter rolled in Flour ; boil it up, and put 
it into the Diſh with the Brains and Sage in the Belly. Some love 
a Pig brought whole to Table, then you are only to put what W 
Saezce you like into the Diſh. 1 
a | - 
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To melt Butter. 
| TP melting. of Butter you muſt be very careful ; let your Sauce- 
pan be well tinn'd, take a Spoonful of cold Water, a little Dutt 
of Flour, and your Butter cut to Pieces: Be ſure to keep ſhaking 
our Pan one Way, for fear it ſhould oil; when it is all melted, 
5 it boil, and it will be ſmooth and fine. A Silver Pan 1s beſt, 
if you have one. | "he 


To Roa Geeſe, Turkies, c. 


W HEN you roaſt a Gooſe, Turky, or Fowls of any Sort, 
take care to ſinge them with a Piece of white Paper, and 
baſte them with a Piece of Butter; drudge them with a little 
Flour, and when the Smoke begins eo draw to the Fire, and they 
look plump, baſte them again, and drudge them with a little 
Flour, and take them up. | * 


Sauce for à Gooſe. 


FOR a Gooſe make a little good Gravy, and put it in a Baſon 
by itſelf, and ſome Apple-Sauce 1n another. 


Sauce for a Turky. | 
FOR a Turky good Gra vy in the Diſh, and either Bread or 


Onion Sauce in a Baſon. 


Sauce for Fouls. 


TO Fowls you ſhould put good Gravy in the Diſh, and either 
Bread or Egg Sauce in a Baſon, 


Sauce for Ducks. 


FOR Dueks a little Gravy in the Diſh, and Oni-n in a Cup. 
if liked, 


Sauce for Pheaſants and Partridges. 


HEA SANT S and Partridges ſhould have Gravy in the 
Diſh, and Bread Sauce in a Cup. | 


Sauce for Larks. 
] ARES, roaſt them, and for Sauce have Crumbs of Bread ; 


done thus : Take a Sauce-pan or Stew-pan and ſome Butter ; 
it 


when melted, have a good Plece of Crumb of Bread, and rub 
| B 2 f in 
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in a clean Cloth to Crumbs, then throw it into your Pan ; keep 
ſtirring them about till they are Brown, then throw them into a 
Sie ve to drain, and lay them round your Larks. 


To Roaſt Woodcocks and Snipes. 


PUT them on a little Spit; take a Kound of a Three-penny 
Loaf and toaft it Brown, then Jay it in a Diſh under the 
Birds, baſte them with a little Butter, and Jet the Trale drop on 
the Toaſt. When they are roaſted put the Toaſt in the Diſh, lay 
the Woodcocks on it, and have about a Quarter of a Pint of Gravy ; 
pour it into a Diſh, and ſer it over a Lamp or Chaffing-diſh for 
three Minutes, and ſend them to Table. You are to obſerve, we 
never take any Thing out of a Woodcock or Snipe. 


To Roaſt 4 Pigeon. 


TAX E ſome Parſley ſhred fine, a Piece of Butter as big as a 

* Walnut, a little Pepper and Salt; tye the Neck-End tight; 
tye 2 String round the Legs and Rump, and faſten the other End 
to the Top of the Chimney-piece. Baſte them with Butter, and 
when they are enough Jay them in the Diſh, and they will ſwim 
with Gravy. - You may put them on a little ſmall Spit, and then 
tye both Ends cloſe. 


To Broil a Pigeon. 
: WI EN you broil them, do them in the ſame Manner, and 


take care your Fire is very clear, and ſet your Gridiron 
high, that they may not burn, and have a little melted Butter in 
a Cup. You may ſplit them, and broil them with a little Pepper 
and Salt; and you may roaſt them only with a little Parſley and 
Butter in a Diſh. 


Directions for. Geeſe and Ducks. 


S to Geeſe and Ducks, you ſhould have ſome Sage ſhred fine, 
and a little Pepper and Salt, and put them into the Belly ; 
but never put any Thing into Wild Ducks. . 


70 Roaſt a Hare. 


TAE E your Hare when it is cas'd and make a Pudding; take 
| a Quarter of a Pound of Suet, and as much Crumbs of 
Bread, a little Parſley ſhred fine, and about as much Thyme as 
will lie on a Six-pence, when ſhred; an Anchovy ſhred ſmall, a 
| very 
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very little Pepper and Salt, ſome Nutmeg, two Eggs, and a 
little Lemon-peel. Mix all this together, and put it into the Hare. 
Sew up the Belly, ſpit it, and lay it to the Fire, which mult be a 
good one. Your Dripping-pan muſt be very clean and nice. Put 


two Quarts of Milk and Half a Pound of Butter into the Pan 


keep baſting it all the while it is roaſting, with the Butter and 
Milk, till the Whole is uſed, and your Hare will be enough. You 
may mix the Liver in the Pudding, if you like it. You muſt firſt 
parboil it, and then chop it fine. 


Different Sorts of Sauce for à Hare. 


”” AK E for Sauce, a Pint of Cream and Half a Pound of freſh 
Butter; put them in a Sauce-pan, and keep ſtirring it with a 
Spoon till all the Butter is melted, and the Sauce is thick; then 
take up the Hare, and pour the Sauce into the Diſh. Another 
Way to make Sauce for a Hare, is to make good Gravy, thicken'd 
with a little Piece of Butter rolled in Flour, and pour it into your 
Diſh. You may leave the Butter out, if you don't like it, and 
have ſome Currant- Jelly warm'd in a Cup, or Red Wine and Su- 
gar boil'd to a Syrup ; done thus : Take Hal a Pint of Red Wine, 
a Quarter of a Pound of Sugar, and ſet over a flow Fire to fimmer 
for about a Quarter of an Hour. You may do Half the Quantity 
and put it into your Sauce-Boat or Baſon. | 


To Broil Steaks. 


Fl RS T have a very clear brisk Fire; let your Gridiron be very 
clean; put it on the Fire, and take a Chaffing-diſh with a few 
hot Coals out of the Fire. Put the Diſh on it which is to la 
your Steaks on, then take fine Rump Steaks about Half an Inc 
thick ; put a little Pepper and Salt on them, lay them on the 
Gridiron, and (if you like it) take a Shalot or two, or a fine 
Onion, and cut it fine; put it into your Diſh. Don't turn your 
Steaks till one Side is done, then when you turn the other Side 
there will ſoon be a fine Gravy lie on the Top of the Steak, 
which you muſt be careful not to Joſe. When the Steaks are 
enough, take them carefully off into your Diſh, that none of the 
Gravy be loſt ; then have ready a hot Diſh or Cover, and carry 
them hot to Table, with the Cover on. | 


Direfions 
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Directions concerning the Sauce for Steaks. 


FF you love Pickles or Horſe-reddiſh with Steaks, never garniſh 
your Diſh, becaufe both the Garniſhing will be dry, and the 
Steaks will be cold, but Jay thoſe Things on little Plates, and 
carry to Table. The great Nicety is to have them hot and full 


of Gravy. | 


General Directions concerning Broiling. 
S to Mutton and Pork Steaks, yon muſt keep them turning 
uick on the Gridiron, and have your Diſh ready over a 
Chaffing-diſh of hot Coals, and carry them to Table cover'd hot. 
When you broil Fowls or Pigeons, always take Care your Fire 1s 
clear; and never baſte any Thing on the Gridiron, for it only 
makes it ſmoak d and burnt. 


General DireFions concerning Boiling. 
As to all Sorts of boil'd Meats, allow a Quarter of an Hour to 
every Pound be ſure the Pot is very clean, and skim it well, 
for every Thing will have a Scum rife, and if that boils down it 
makes the Meat black. All Sorts of freſh Meat you are to put in 
when the Water boils, but ſalt Meat when the Water is cold. 


T0 Boil a Ham. 


HEN you boil a Ham, put it into a Copper, if you have 

one; let it be about three or four Hours before it boils, and 
keep it well skim'd all the Time; then, if it is a {mall one, one 
Hour and a Half will boil it, after the Copper begins to boil ; and, 
if a large one, two Hours will do; for you are to confider the 
Time it has been heating in the Water, which ſoftens the Ham, 
and makes it boil the ſooner. 


To Boil a Tongue. 
A Tongue, if ſalt, put it in the Pot over Night, and don't let it 
£3 boil till about three Hours before Dinner, and then boil all 
that three Hours; if freſh out of the Pickle, two Hours, and put 
it in when the Water boils. | = 
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To Boi! Fowls and Houſe-Lamb. 


OWLS and Houſe-Lamb boil in a Pot by themſelves, in a 
good deal of Water, and if any Scum riſes take it off. They 
will be both ſweeter and whiter than if boiled in a Cloth. A lit- 
tle Chicken will be done in fifteen Minutes, a large Chicken 1n 
twenty Minutes, a good Fowl in Half an Hour, a little Turky or 
Gooſe in an Hour, and a large Turky in an Hour and a Half. 


Sauce, for a Boil'd Turky. 


HE beſt Sauce to a*boil'd Turky is this: Take a little Water. 

or Mutton Gravy, if you have it, a Blade of Mace, an Onion, 
a little Bit of Thyme, a little Bit of Lemon- peel, and an An- 
chovy ; boil all theſe together, ſtrain them through a Sie ve, melt 
ſome Butter and add to them, and fry a few Sauſages and lay 
round the Diſh, . Garniſh your Diſh with Lemon. 


— — 


— — 


Sauce for a BoiPd Gooſe. 9 907 


AUCE for a boil'd Gooſe muſt be either Onions or Cabbage, 
ft boiled, and then ſtewed in Butter for Give Minutes... 


Sauce for Boil'd Ducks or Rabbits. 

O boil'd Ducks or Rabbits, you muſt pour boiled Onions over 
1 them, which make thus: Take the Onions, peel the, ant 
boil them in a great deal of Water; ſhiſt your Water, then let 
them boil about two Hours, take them up and thtow them into a 
Cullender to drain, then with a Knife chop them on a Board; put 
them into a Sauce: pan, juſt ſhake a little Flour over them, put in 
a little Milk or Cream, with a good Piece of Butter; ſet them 
over the Fire, and when the Butter is all melted they are enough. 
But if you would have Onion Sauce in Half an Hour, take your 
Onions, peel them, and cut them in thin Slices, put them into 
Milk and Water, and when the Water boils they will be done in 
twenty Minutes, then throw them into a Cullender to drain, and 
chop them and put them into a Sauce- pan; ſhake in a little Flour, 
a little Cream, if you have it, and a good Piece of Butter; 


ſtir all together over the Eire till the Butter is melted, and they 
will be very fine. This Sauce is very good with roaſt Mutton, 
and it is the beſt Way of boiling Onions. | F 


To ; 
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To Roaft Veniſon. 


AKE a Haunch of Veniſon, and ſpit it. Take four Sheets of 
white Paper, butter them well, and roll about your Venilon, 
then tye your Paper on with a ſmall String, and baſte it very well 
all the Time it is Roaſting. If your Fire is very good and brisk, 
two Hours will do it; and, it a {mall Haunch, an Hour and a 
Half. The Neck and Shoulder muſt be done in the ſame Man- 
ner, which will take an Hour and a Half, and when it is enough 
take off the Paper, and drudge it with a little Flour juſt to make a 
Froth ; but you muſt be very quick, for fear the Fat ſhould melt. 
You muſt not put any Sauce in the Diſh, but what comes out of 
the Meat, but haye ſome very good Gravy and put into your 
Sauce Boat or Baſon. You muſt always have Sweet-Sauce, with 
your Veniſon in another Baſon. If it is a large Haunch it will 
take two Hours and a Half. 


Different Sorts of Sauce for Veniſon. 
OU may take either of theſe Sauces for Veniſon. Currant 
Jelly warm'd ; or Half a Pint of Red Wine, with a Quarter 
af a Pound of Sugar, ſimmer'd over a clear Fire for five or fix 
Minutes; or Half a Pint of Vinegar, and a Quarter of a Pound 
of Sugar, fimmer'd till it is a Syrup. 


70 Roaſt Mutton, Veniſon Faſbion. _ 

T'AKE a Hmnd-Quarter of fat Mutton, and cut the Leg like 

a Haunch ; lay it in a Pan with the Back-Side of it down, 

ur 2 Bottle of Red Wine over it, and let it lye twenty-four 
ours, then ſpit it, and baſte it with the ſame Liquor and Butter 

all the Time it is Roaſting at a good quick Fire, and an Hour 
and a Half will do it. Have a little good Gravy in a Cup, and 
Sweet - Sauce in another. A good fat Neck of Mutton eats finely 
done thus. 48 4 | | 0 * | 


To keep Veniſon or Hares feveet ; of to male them 
Jreſb, when they tin. | 


1 F your Veniſon be very ſweet, only dry it with a Cloth, and 
hang it where the Air comes. If you would keep it any Time, 
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dry it very well with clean Cloths, rub it all over with beaten 
Ginger, and bang it in an airy Place, and it will keep a great 


while. If it ſtinks, or 1s muſty, take ſome luke-warm Water, — 
| | Wa 


rr 


made Plain and Eaſy. tt 


waſh it clean; then. take freſh Milk and Water luke-warm, and 
waſh it again; then dry it in clean Cloths very well, and rub it 
of all over with beaten Ginget, and hang it in an airy Place. When 
" you roaſt it, you need only wipe it with a clean Cloth and pa 
Il It, as before-mentioned. Never do any Thing elfe to Veniſon, 
© for all other Things ſpoil your Veniſon, and take away the fine 
2 Flavour, and this preterves it better than any Thing you can do. 
* A Hare you may manage juſt the ſame Way. | 
h 
a | T0 Roafi a Tongue, or Udder. 
S PArboil it firſt, then roaſt it, ſtick eight or ten Cloves about ity 
f baſte it with Butter, and have ſome Gravy and Sweet-Sauce. 
h An Udder eats very well, done the fame Way. 
: To Roaſt Rabbits, 
B* STE them with good Buttef, and drudge them with a li- 
tle Flour. Half an Hour will do them, at a very _ clear 
4 Fire ; and, if they are very ſmall, twenty Minutes will do them. 
4 Take the Liver, with a little Bunch of hugs and boil them, 
and then chop them very fine together. Melt ſome goo | Butter, 
1 and put Half the Liver and Parſley into the Butter; pour it into 
the Diſh, and garniſh the Diſh with the other Half. Let your 
\ Rabbits be done of a fine light Brown. : | 
To Roaft a Rabbit, Hare Faſhion. 
. ] * RD a Rabbit with Bacon; roaſt it as you do a Hare, and it 
» eats very well. But then you muſt make Gravy-Sauce ; bur 
. if you don't lard it, White-Sauce. 
' Turkies, Pheaſants, Oc. may be Larded. © 
P you may lard a Turky, or Pheaſant, or any Thing, juſt as 


you like it. 


A | To Roaſt a Fowl, Pheaſant Faſbion. 


FF you ſhould have but one Pheaſant, and want two in a Diſh, 
I take a large full-grown Fowl, keep the Head on, and truſs it 
juſt as you do a Pheaſant ; lard it with Bacon, but do. 't Jard the 
Pheaſant, and Nobody will know it. - ———— 


C Rules 
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Rules to be obſerved in Roafting. 


N the firſt Place, take great Care the Spit be very clean; and 
be ſure to clean jt with nothing but Sand and Water. Waſh 


it clean, and wipe it with a dry Cloth ; for Oil, Brick-duſt, and 
ſuch Things, will ſpoil your Meat. | 


B E E F 


TO roaſt a Piece of Beef of about ten Pounds will take an Hour 

and a Half, at a good Fire. Twenty Pounds Weight will take 
three Hours, if it be a thick Piece ; but if it be a thin Piece of 
twenty Pounds Weight, two Hours and a Halt will do it; and fo 
on, according to the Weight of your Meat, more or leſs. Obſerve, 
In froſty Weather your Beef will take Half an Hour longer. 


MUTT 0 N. 


Leg of Mutton of fix Pounds will take an Hour at a quick 

Fire; if froſty Weather an Hour and a Quarter ; nine Pounds, 
an Hour and a Half; a Leg of twelve Pounds will take two 
Hours ; if frofty, two Hours and a Half ; a large Saddle of Mut- 
ton will take three Hours, becauſe of papering it; a ſmall Saddle 
will take an Hour and a Half, and ſo on, according to the Size; a 
Breaſt will take Half an Hour at a quick Fire; a Neck, if large, 
an Hour; if very ſmall, little better than Half an Hour; a Shoul- 
der much about the ſame Time as the Leg. 


POKA 


PORE muſt be well done. To every Pound allow a Quarter of 
an Hour: For Example ; a Joint of . twelve Pounds Weight 
three Hours, and fo on; if it be a thin Piece of that Weight two 


Hours will roaſt it. 


Directions concerning Beef, Mutton, and Pork. 


T HES E three you may baſte with fine nice Dripping. Be 
{ure your Fire be very good and brisk; but don't lay your 
Meat too near the Fire, for fear of burning or ſcorching. 


V EAT. 


— 
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A 
E AL takes much the fame Time roaſting as Pork; but be 
ſure to 4 1 the Fat of a Loin or Fillet, and baſte your Veal 
with good Butter, emma 


. 


HOUSE-L AM B. a 
T* a large Fore-Quarter, an Hour and a Half; if a ſmall one, an 
Hour. The Out-fide muſt be papered, baſted with good But- 
ter, and you muſt have a very quick Fire. If a Leg, about three 
f 8 an Hour; a Neck, Breaſt or Shoulder, three Quarters 
of an Hour; if very ſmall; Half an Hour will do. 4 


. 2 P 2 G. N "4 * 
FF juſt killed, an Hour; if killed the Day before, an Hour and a 
Quarter; if a very large one, an Hour and a Half. But the 
beſt Way to gud e, is when the Eyes drop out, and the Skin is 
ard; then you muſt rub it with a coarſe Cloth, 


grown very | Zloth 
with a good Piece of Butter rolled in it, till the Crackling 18 
criſp, and of a fine light Brown. | 8 
| — 98 
4 HARE - 


You muſt have a quick Fire. If it he a-{mall Hare, put three 

Pints of Milk and Half a Pound of freſh Hutter in the Drip- 

Ping-pan, which muſt be very clean and nice; if a large one, 10 

Quarts of Milk and Half a Pound of freſh Butter. You muſt baſte 

ou Hare well with this all the Time it is roaſting, and when the 
re has ſoak d up all the Butter and Milk it will be enough. 


2 0 af 1 EU (Rn £6 4M 

Middling Turky will take an Hour; a very large one, an 

Hour and a Quarter; a ſmall vne,| three Quarters of an Hour. 
You muſt paper the Breaſt till it is near done enough, then take 
the Paper off and froth it up. Your Fire muſt be very good. E 


0: 12) : GO OR 
OBSERVE the ſame Rules, . 


„5 * 
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Large Fowl, three Quarters of an Hour; a middling one, 
> Halt an Hour; very ſmall Chickens, twenty Minutes. Your 
Fire muſt be very quick and clear when you lay them down. 


TAME DUCKS. 
OBSERVE the ſame Rules. 


WILD DUCKS. 


TE N Minutes at a very quick Fire will do them ; bur if you 
love them well done, a Quarter of an Hour. 


TE A4L WIGEON, & 
QPSERVE the fame Rules 


WOODCOCKS SNIPES and 
PARTRIDGES. 
T HEY will take twenty Minutes, 


PIGEONS id LARKS. 
PHEF will take fifteen Minutes to do them. 


Directions concerning Poultry. 
TE your Fire is not very quick and clear when you a _ 
ook {0 


Poultry down to roaſt, it will not eat near ſo ſweet, or 
beautiful to the Eye. 


To keep Meat hot. 


8 HE beſt Way to keep Meat hot, if it be done before your 
Company is ready, 1s to ſet the Diſh over a Pan of boiling 
Water; cover the Diſh with a deep Cover ſo as not to touch the 
Meat, and throw a Cloth over all. Thus you may keep your 
Meat hot a long Time, and ir 1s better than over roaſting and 
ſpoiling the Meat. The Steam of the Water keeps the Meat hot, 
aud don't draw the Gravy ont, or dry it up; whereas if you — 


= 
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Diſh of Meat any Time over a Chaffing-diſh of Coals, it will 
dry up all the Gravy and ſpoil the Meat. 


o dreſs Greens, Roots, &c. 


AEWAY S be very carefu] that your Greens be nicely picked 
and waſhed. You ſhould lay them in a clean Pan for fear of 
Sand or Duſt, which is apt to hang round wooden Veſſels. Boil 
all your Greens in a Copper Sauce-pan by themſelves, with a 
Quantity of Water. Boil no Meat with them, for that diſcolours 
them. Uſe no Iron Pans, Sc. for they are not proper; but let 
them be Copper, Braſs or Silver. 528 „ 


To dreſs Spinach. 

CK it very clean, and waſh it in five or fix Waters; put it 

in a Sauce-pan that will juſt hold it, throw a little Salt over 

it, and cover the Pan cloſe. Don't put any Water in, but ſhake 
the Pan often. You muſt put your Sauce-pan on a clear quick 
Fire. As ſoon as you find the Greens are ſhrunk and fallen to the 
Bottom, and that the Liquor which comes out of them boils up, 
they are enough. Throw them into a clean Sieve to drain, and 
juſt give them a little Squeeze. Lay them 1n a Plate, and never 
put any Burter on it, but put it in a Cup. | 


70 dreſs Cabbages, & c. 


CA bags, and all Sorts of young Sprouts, muſt be boiled in a 

reat deal of Water. When the Stalks are tender, or fall to 
the | ig they are enough; then take them off, before they 
loſe their Colour. Always throw Salt into your Water before you 
put your Greens in. Young Sprouts you ſend to Table juſt as they 
are, but Cabbage is beſt chopped and put into a Sauce-pan with a 
good Piece of Butter, ſtirring it for about five or ſix Minutes, till 
the Butter is all melted, and then ſend it to Table. 


To dreſs Carrots. 


ET them be ſcraped very clean, and when they are enough 
+4 rub them in a clean Cloth, then ſlice them into a Plate, and 
pu {ome melted Butter over them. If they are young Spring 

rrots, Half an Hour will boil them; if large, an Hour; but 
old Sandwich Carrots will take two Hours, | 7; 
"ml i 
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To dreſs Turnips. 4 | 
HEY eat beſt boil'd in the Pot, and when enough take them 
out and put them into a Pan and maſh them with Butter and 


5 


q a little Salt, and ſend them to Table. But you may do them thus: 
. Pare your Turnips, and cut them into Dice, as big as the Top of 
one's Finger; put them into a clean Sauce-pan, ard juſt cover them 
0 with Water. When enough throw them into a Sieve to drain, and 


put them into a Sauce-pan with a good Piece of Butter; ſtir them 
over the Fire for five or fix Minutes, and ſend them to Table. 


6 To adreſs Parſnips. 
T E Y ſhould be boil'd in a great deal of Water, and when 

you find they are ſoft (which you will know by running a 
Fork into them) take them up, and carefully ſcrape all the Dirt 
off them, and then with a Knife = them all fine, — 
away all the ſticky Parts; then put them into a Sauce-pan with 
ſome Milk, and ſtir them over the Fire till they are thick. Take 
great Care they don't burn, and add a good Piece of Butter and a 


little Salt, and when the Butter is melted ſend them to Table. 


To dreſs Brockala. 


TRIP all the little Branches off till you come to the top one, 

then with a Knife peel off all the hard outſide Skin which is 
on the Stalks and little Branches, and throw them into Water. 
Have a Stew-pan of Water with ſome Salt in it: When it boils 
Put in the Brockala, and when the Stalks are tender it is enough, 
then ſend it to Table with Butter in a Cup. The French eat Oil 
and Vinegar with it. | h 


To dreſs Potatoes. 


YO U muſt boil them in as little Water as you can without 

burning the Sauce-pan. Cover the Sauce-pan cloſe, and when 
the Skin begins to crack they are enough. Drain all the Water 
out, and let them ſtand covered for a Minute or two ; then peel 
them, lay them in your Plate, and pour ſome melted Butter over 
them. The beſt Way to do them is, when they are peel'd to lay 
them on a Gridiron till they are of a fine Brown, and ſend them 
to Table. Another Way is to put them into a Sauce-pan with 
ſome good Beef Dripping, cover them cloſe, and ſhake the Sauce- 


pan often for fear of burning to the Bottom. When they are - a 
ne 
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fine Brown and Criſp, take them up in a Plate, then put them 
into another for fear of the Fat, and put Butter in a Cup. -- 


To adreſs Cauliflowers, 


"TAKE your Flowers, cut off all the green Part, and then cut” 


the Flowers into four, and lay them in Water for an Hour: 
Then have ſome Milk and Water boiling, put in the Cauliflowers, 
and be ſure to skim the Sauce-pan well. When the Stalks are 
tender, take them carefully up, and put them into a Cullender to 
drain: Then put a Spoonful of Water into a clean Stew-pan with a 
little Duſt of Flour, about a Quarter of a Pound of Butter, and 
ſhake it round till it is all finely melted, with a little Pepper and 
Salt; then take Half the Cauliflower and cut it as you would for 


Pickling, lay it into the Stew-pan, turn it, and ſhake the Pan- 


round, Ten Minutes will do it. Lay the ſtew'd in the Middle 
of your Plate, and the boil'd round it. Pour the Butter you did 
it in over it, and fend it to Table. 


To dreſs French Beans. 


Fl RS ſtring them, then cut them in two, and afterwards a- 
croſs : But if you would do them nice, cut the Bean into four, 
and then a- croſs, which is eight Pieces. Lay them into Water and 
Salt, and when your Pan boils put in ſome Salt and the Beans: 
When they are tender they are enough; they will be ſoon done. 
Take Care they don't loſe their fine Green. Lay them in a Plate, 
and have Butter in a Cup. = | 


To dreſs Artichokes. | : 


RING off the Stalks, and put them into the Water cold, 

with the Tops downwards, that all the Duſt and Sand may 
_ out. When the Water boils, an Hour and a Half will do 
them, | 


To dreſs Aſparagus. 
8 C RAP E all the Stalks very carefully till they look white, 


then cut all the Stalks even alike, throw them into Water, and 
have ready a Stew- pan boiling. Pur in ſome Salt, and tye the At- 
paragus in little Bundles. Let the Water keep boiling, and when 
they are a little tender take them up. If you bojl them too much 
you looſe both Colour and Taſte. Cut the Round of a ſmall Loat 


about Half an Inch thick, toaſt it Brown on both Sides, dip it : n 
| | the 
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the Alparagus Liquor, and lay it in your Diſh : Pour a little 
Butter over the Toaſt, then lay your Aſparagus on the Toaſt all 
round the Niſh with the white T ops outward. Don't pour Butter 
over the Aſparagus, for that makes them greaſy to the Fingers, 
but have your Butter in a Baſon, and ſend it to Table. 


Directions concerning Garden Things. 
M25 People ſpoil Garden Things by over boiling them. 
All Things that are Green ſhould have a little Criſpneſs, 
for if they are over boil'd they neither have any Sweetnels 
or Beauty. | 


To dreſs Beans and Bacon. 


7 HEN you dreſs Beans and Bacon, boil the Bacon by itſelf 
and the Beans by themſelves, for the Bacon will ſpoil the 
Colour of the Beans. Always throw ſome Salt into the Water, 
and ſome Parſley nicely pick d. When the Beans are enough 
which you will know by their being tender) throw them into a 
ullender to drain. Take up the Bacon and skin it; throw ſome 
Raſpings of Bread over the Top, and if you have an Iron make it 
red-hot and hold over it, to brown the Top of the Bacon : If you 
have not one, ſet it before the Fire to brown. Lay the Beans in 
the Diſh, and the Bacon in the Middle on the Top, and ſend 
them to Table, with Butter in a Baſon. 


To make Gravy for a Turky, or any Sort of 
EN Fowls: 


T4 K E a Pound of the lean Part of the Beef, hack it with a 

Knife, flour it well, have ready a Stew- pan with a Piece of 
freſh Butter. When the Butter is melted put in the Beef, fry it 
till it is Brown, and then pour in a little boiling Water; ſhake it 
round, and then fill up with a Tea-kettle of boiling Water. Stir 
It all together, and put in two or three Blades of Mace, four or 
five Cloves, ſome W hole Pepper, an Onion, a Bundle of Sweet 
Herbs, a little Cruſt of Bread baked Brown, and a little Piece of 
Carrot, Cover it cloſe, and let it ſtew till it is as good as you 
would have it. This will make a Pint of rich Gravy. 


To draw Mutton, Beef, or Veal Gravy. 


'T * K E a Pound of Meat, cut it very thin, lay a Piece of 
Bacon about two Inches long, at the Bottom of the Stew-pan 
or 


nm emen 
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er Sauce-pan, and lay the Meat on it. Lay in ſome Carrot, and 
cover it cloſe fot two or three Minutes, then pour in a Quart of 
boiling Water, ſome Spice, Onion, Sweet Herbs, and a little Cruſt 
of Bread toaſted. Let it do over a ſlow Fire, and thicken it with a 
little Pjece of Butter rolled in Flour. When the Gravy is as good - 
as you would have it, ſeaſon it with Salt, and then ſtrain it off. 


You may omit the Bacon, if you diſlike it. 


To burn Butter for thickening. of Sauce. 


GET your Butter on the Fire, and let it boil till it is Brown, 
then ſhake in tome Flour, and ftir it all the Time it is on the 
Fire till it is thick. Put it bye, and keep it for Ute. A little 
Piece is what the Cooks uſe to thicken and brown their Sauce; but 
there are few Stomachs it agrees with, therefore ſeldom make uſe 


of it. 


To make Gravy. 


I F you live in the Country where you can't always have Gravy 

Meat, when your Meat comes from the Butcher take a Piece 
of Beef, a Piece of Veal, and a Piece of Mutton ; cut them into as 
{mall Pieces as you can, and take a large deep Sauce-pan with a 
Cover ; lay your Beef at Bottom, then your Mutton, then a very. 
little Piece of Bacon, a Slice or two of Carrot, ſome Mace, Cloves, 
Whole Pepper Black and White, a large Onion cut in Slices, a 
Bundle of Sweet Herbs, and then Jay in your Veal. Cover it cloſe 
over a very {low Fire for fix or ſeven Minutes, ſhaking the Sauce- 
pan now and then; then ſhake ſome Flour in, and have ready 
{ome boiling Water, pour it in till you cover the Meat and ſome- 

thing more. Cover it cloſe, and let it ſtew till it is quite rich and 
— ; then ſeaſon it to your Taſte with Salt, and then ſtrain it off. 
This will do for moſt Things. 3 * 


To make Gravy for Soops, Se. 


AKE a Leg of Beef, cut and hack it, put it into a large 

earthen Pan; put to it a Bundle of Sweet Herbs, two Onions 
ſtuck with a few Cloves, a Blade or two of Mace, a Piece of Car- 
rot, a Spoonful of Whole Pepper Black and White, and a Quart 
of ſtale Beer. Cover it with Water, tye the Pot down cloſe with 
Brown Paper rubbed with Butter, lend it to the Oven, and let it 
be well baked. When it comes Home, ſtrain it through a coarſe 
Steve ; lay the Meat into a clean Diſh as you ſtrain it, and keep 


it for Ule. It is a fine Thing in a Houle, and will ſerve for Gravy, 
thicken'd 
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thicken'd with a Piece of Butter, Red'Wine, Catchup, or what- 
ever you have a mind to put in, and is always ready for Soops of 
moſt Sorts, If you have Peaſe ready boil'd, your Soop will ſoon 
be made: Or take ſome of the Broth and ſome Vermicelli, boil it 
together, fry. a French Roll and E in the Middle, and you have 
a good Soop. You may add a few Truffles and Morels, or Sel- 
lery ſtew'd tender, and then you are always ready. | 


To Bake a Leg of Beef. 


O it juſt in the ſame Manner as before directed in the makin 
Gravy for Soops, Cc. and when it is baked, ſtrain it through 
a coarſe Sieve, Pick out all the Sinews and Fat, put them into a 
Sauce-pan with a few Spoonfuls of the Gravy, a little Red Wine, 
a little Piece of Butter rolled in Flour, and ſome Muſtard ; ſhake 
your Sauce - pan often, and when the Sauce is hot and thick, diſh 
it up, and fend it to Table. It is a pretty Diſh. 


To Bake an Ox's Head. 


O jul in the ſame Manner as the Leg of Beef is directed to 
be done in making the Gravy for Soops, Sc. and it does full 
as well for the ſame Uſes. If it ſhould be too ſtrong for any 
Thing you want it for, it is only putting ſome hot Water to it. 
Cold Water will ſpoil it. | | 


To Bott Pickled Pork. 
BE ſure you put it in when the Water boils. If a middling 
Piece, an Hour will boil it; if a very large Piece, an Hour 
and a Half, or two Hours, If you boil pickled Pork too long it 
will go to a Jelly. | | | 
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CHAP. I. 
a Map E-DISEESs. 


To adreſs Scotch Collops. | | 
T AKE Veal, cut it thin, beat it well with the Back (oth 
vr Rolling-pin, and grate ſome Nutmeg over them; 'p them 
in the Yolk of an Egg, and fry them in a little Batter till they 
are of a fine Brown; then pour the Butter from them, and have 
ready Half a Pint of Gravy, a little Piece of Butter rolled in 
Flour, a few Muſhrooms, a Glaſs of White Wine, the Yolk of 
an Egg, and a little Cream mixt together. If it wants a little 
Salt, put it in. Stir it all together, and when it is of a fine Thick- 
nets d1ſh it up. It does very well without the Cream, if you have 
none ; and very well without Gravy, only put in juſt as much 
warm Water, and either Red or White Wine. po 


To dreſs White Scotch Collops. 


D not dip them in Egg, but fry them till they are tender, but 
not Brown. Take your Meat out of the Pan, and pour all, 
out, then put in your Meat again, as above, only you muff pat 
in ſome Cream, | 2 


To dreſs a Fillet of Veal with Collops. 
OR an Alteration, take a ſmall Fillet of Veal, cut what Col- 
lops you want, then take the Udder and fill it with Force- 
Meaty roll it round, tye it with a Packthread acrols, and roaſt it; 
lay your Collops in the Diſh, and lay your U.lder in the Middle, 
Garniſh your Diſhes with. Lemon. 


To make Force-Meat Balls. 


OW you are to obſerve, that Force-Meat Balls are a 

Addition to all Made-Diſhes; made thus: Take Half a 
Pound of Veal, and Half a Pound of Suet, cut fine, and beat in 
a Marble Mortar or Wooden Bowl; have a few Sweet Herbs 
ſhred fine, a little Mace dry'd and beat fine, a ſmall Nutmeg. 
pon or Half a large one, a little Lemon-peel cut very fine, 4 
1 


ttle Pepper and Salt, and the Yolks of two Eggs; mix all theſe 
D 2 well 
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well together, then roll them in little round Balls, and ſome in 
little long Balls ; roll them in Flour, and fry them Bruwn. If 
they are for any Thing of White Sauce, put a little Water on in a 
Sauce-pan, and when the Water boils put them in, and Jet them 
boil for a few Minutes, but never fry them for White Sauce. 


Truffles and Morels, good in Sauces and Soops. 


AKE Half an Ounce of Truffles and Morels, fimmer them in 

two or three Spoonfuls of Water for a few Minutes, then put 
them with the Liquor into the Sauce. They thicken both Sauce 
and Soop, and give it a fine Flavour. 


To Stew Ox-Palates. 


SEW them very tender; which muſt be done by putting 
them into cold Water, and let them ſtew ver ſoftly over a 
Now Fire till they are tender, then cut them into bom and put 
them either into your Made-Diſn or Soop ; and Cocks-combs and 
Artichoke-bottoms, cut ſmall, and put into the Made-Diſh. 
Garniſh your Diſhes with Lemon, Sweetbreads ſtew'd for White 
Diſhes, and fry'd for Brown Ones, and cut in little Pieces. 


To Ragoo a Leg of Mutton. 


T AKE all the Skin and Fat off, cut it very thin the right way 
of the Grain, then butter your Stew-pan, and ſhake ſome 
Flour into it; {lice Half a Lemon and Half an Onion, cut them 
very ſmall, a little Bundle bf Sweet Herbs, and a Blade of Mace. 
Put all together with your Meat into the Pan, ſtir it a Minute or 
two, then put in fix Spoonfuls of Gravy, and have ready an An- 
chovy minc'd ſmall ; mix it with ſome Butter and Flour, ſtir it 
all rogether for fix Minutes, and then diſh 1t up. 


To make a Brown FPricaſey. 
OV muſt take your Rabbits or Chickens and skin them, then 


cut them into {mall Pieces, and rub them over with Yolks of 


= 


Eggs. Have ready ſome grated Bread, a little beaten Mace, and 
a little grated Nutmeg mixt together, and then roll them in it; 
put a little Butter into your Stew-pan, and when it is melted put 
in your Meat. Fry it of a fine Brown, and take Care they don't 
ſtick to the Bottom of the Pan, then pour the Butter from them, 
and pour in Half a Pint of Gravy, a Glaſs of Red Wine, a few 

| Muſhrooms, 
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Muſhrooms, or two Spoonfuls of the Pickle, a little Sale (if 
wanted) and a Piece of Butter rolled in Flour. When it is of 
a fine Thickneſs diſh it up, and fend it to Table. | 


To make a White Fricaſey. 


* may take two Chickens or Rabbits, skin them and cut 
1 them into little Pieces. Lay them into warm Water to draw 
out all the Blood, and then lay them in a clean Cloth to dry: 
Put them into a Stew-pan with Milk and Water, ſtew them till 
they are tender, and then take a clean Pan, put in Half a Pint of 
Cream and a Quarter of a Pound of Butter; ſtir it together 
till the Butter is melted, but you muſt be ſure to keep it ſtirring 
all the Time or it will be Greaſy, and then with a Fork take the 
Chickens or Rabbits out of the Stew- pan and put into the Sauce- 
| pou to the Butter and Cream. Have ready a little Mace dry'd and 

eat fine, a very little Nurmeg, a few Muſhrooms, ſhake all to- 
gether for. a Minute or two, and diſh it up. If you have no 
Muſhrooms a Spoonful of the Pickle does full ok and gives 
it a pretty Tartneſs. This is a very pretty Sauce for a Breaſt of 
Veal — &4 i | 


To Fricaſey Chickens, Rabbits, Lamb, Veal, Ac. 
D O them the ſame Way. | 


A Second Way to make à White Fricaſey. 


you muſt take two or three Rabbits or Chickens, skin them, 
and lay them in warm Water, and dry them with a clean 
Cloth. Put them into a Stew-pan with a Blade or two of Mace, 
a little Black and little White Pepper, 'an Onion, a little Bundle 
of Sweet Herbs, and do but juſt cover them with Water: Stew 
them till they are tender, then with a Fork take them out, ſtrain 
the Liquor, and put them into the Pan again with Half a Pint of 
the Liquor and Half a Pint of Cream, the Yolks of two Eggs 
beat well, Half a Nutmeg grated, a Glaſs of White Wine, a 
little Piece of Butter rolled in Flour, and a Gill of Muſhrooms ; 
keep ſtirring all together, all the while one way, till it is ſmooth 
| _ a fine Thickneſs, and then diſh it vp. Add what you 
pleaſe. | 


A Third 


_ as 
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A Third Way of making a White Fricaſcy. 


T three Chickens, skin them, cut them into ſmall Pieces; 
that is, every Joint aſunder; lay them in warm Water for a 
Quarter of an Hour, take them out and dry them with a Cloth, 
then put them into a Stew-pan with Milk and Water, and boil 
them tender: Take a Pint of good Cream, a Quarter of a Pound 
of Butter, and ſtir it till it is thick, then let it ſtand till it is cool, 
and put to it a little beaten Mace, Half a Nutmeg prated, a little 
Salt, a Gill of White Wine, and a few Muſhrooms ſtir all toge- 
ther, then take the Chickens out of the Stew-pan, throw away 
what they are boil'd in, clean the Pan, and put in the Chickens 
and Sauce together : Keep the Pan ſhaking round till they are 
quite hot, and diſh them up. Garniſh with Lemon. They 
will be very good without Wine. 


To Fricaſey Rabbits, Lamb, Sweetbreads, or Tripe. 
DO them the ſame Way. 


Another Way to Fricaſey Tripe. 
AKE a Piece of Double Tripe, cut it into Slices two Inches 


'+ long and Half an Inch broad, put them into your Stew- pan, 


and ſprinkle a little Salt over them; then put in a Bunch of Sweet 
Herbs, a little Lemon- peel, an Onion, a little Anchovy Pickle, 
and a Bay Leaf: Put alf theſe to the Tripe, then put in juſt Wa- 
ter enough to cover them, and let them ſtew till the Tripe is very 
tender; then take out your Tripe and ſtrain the Liquor out, ſhred 
a Spoonful of Capers, and put to them a Glaſs of White Wine, 
and Half a Pint of the Liquor they were ſtew'd in. Let it boil a 
little while, then put in your Tripe, and beat the Yolks of three 
Fggs; put into your Eggs a little Mace, two Cloves, a little Nut- 
meg dry'd and beat fine, a ſmall Handful of Parfley pick'd and 
ſhred fine, a Piece of Butter rolled in Flour, and a Quarter of a 
Pint of Cream : Mix all theſe well together and put them into 
your Stew-pan, keep them ftirring one Way all the while, and 


when it is of a fine Thickneſs and ſmooth, diſh it up, and garniſh 


the Diſh with Lemon. You are to obſerve that all Sances which 
have Eggs or Cream in, you muſt keep ſtirring one way all the 
while they are on the Fire, or they will turn to Curds. You 
may add white Walnut Pickle, or Muſhrooms, in the room of 
Capers, juſt to make your Sauce a little tart; | 1 
, 0 
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To Ragoo Hog's Feet and Ears 


FAK E your Feet and Ears out of the Pickle they are fous'd' 
in, or boil them till they are tender, then cut them into little 
long thin Bits about two Inches long, and about a Quarter of an 
Inch thick: Put them into your Stew-pan with Halt a Pint of 
good Gray, a Glaſs of White Wine, a good deal of Muftard, a 
ood Piece of Butter rolled in Flour, and a little Pepper and Salt; 
ir all together till it is of a fine Thickneſs, and then diſh it 


u 
Note, They make a very pretty Diſh fry'd with Butter and 
. Muſtard, and a little good Gravy, if you like it. Then only cus 
| the 4a and Ears in two. You may add Half an Onion, cut: 
{mall. | ; 


To Fry Tripe. 


C UT your Tripe into Pieces about three Inches long, dip them . 
in the Yolk of an Egg and a few Crumbs of Bread, fry them 

of a fine Brown, and then take them out of the Pan and lay them. 
in a Diſh to drain. Have ready a warm Diſh to put them 1n, and 

ſend them to Table, with Butter and Muſtard in a Cup. | 


To Steg Tripe. | 
. UT it juſt as you do for frying, and ſet on ſome Water in a 


Sauce pan, with two or three Onions cut into Slices, and ſome 
Salt. When it boils, put in your Tripe. Ten Minutes will boil 
it, Send it to the Table with the Liquor in the Diſh, and the. 
Onions. Have Butter and Muſtard in a Cup, and'diſh it up. You 
may put in as many Onions as you like to mix with your Sauce, | 
or 2 them quite out, juſt as you pleaſe. Put a little Bundle of 
Sweet Herbs, and a Piece of Lemon-peel into the Water, when 
you put in your Tripe. : 


A Fricaſey of Pigeons. 


"TAKE eight Pigeons, new kill'd, cut them into ſmall Pieces, | 

and put them into a Stew-pan with a Pint of Claret and a | 

Pint of Water. Seaſon your Pigeons with Salt and — a Blade l 

or two of Mace, an Onion, a Bundle of Sweet Herbs, a good j 

Piece of Butter juſt rolled in a very little Flour : Cover it cloſe, 

and let them ſtew till there is juſt enough for Sauce, and then _ 
0 
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out the Onion and Sweet Herbs, beat up the Yolks of three Eggs, 
grate Half a Nutmeg in, and with your a” puſh the Meat all 
to one Side of the Pan and the Gravy to the other Side, and ftir 
in the Eggs; keep them ſtirring for fear of turning to Curds, and 
when the Sauce is fine and thick ſhake all together, put in Half a 
Spoonful of Vinegar, and give them a Shake; then put the Meat 
into the Diſh, pour the Sauce over it, and have ready tome Slices 
of Bacon toaſted, and fry'd Oyſters ; throw the Oytters all over, 
and lay the Bacon round. Garniſh with Lemon. 


A Fricaſey of Lambſtones and Sweetbreads. 
HAVE ready ſome Lambſtones blanched, parboiled and ſliced, 


and flour two or three Sweetbreads ; if very thick, cut them 
in two, the Yolks of fix hard Eggs whole, a few Piſtaco Nut 
Kernels, and a few large Oyſters : 12 theſe all of a fine Brown, 
then pour out all the Butter, and add a Pint of drawn Gravy, the 
Lambſtones, ſome Aſparagus-Tops about an Inch long, ſome gra- 
ted Nutmeg, a little Pepper and Salt, two Shalots ſhred ſmall, 
and a Glats of White Wine. Stew all theſe together for ten Mi- 
nutes, then add the Yolks of fix Eggs beat very fine, with a little 
White Wine, and a little beaten Mace ; ſtir all together till it is 
of a fine Thickneſs, and then diſh it up. Garniſh with Lemon. 


To Haſh a Calf's Head. 


B OIL the Head almoſt enough, then take the beſt Half and 
with a ſharp Knife take it nicely from the Bone, with the 
two Eyes. Lay it in a little deep Diſh before a good Fire, and 
take great Care no Aſhes fall into it, and then hack it with a 
Knife croſs and croſs : Grate ſome Nutmeg all over, a very little 
Pepper and Salt, a few Sweet Herbs, ſome Crumbs of Bread, and 
a little Lemon-peel chopped very fine; baſte it with a little 
Butter, then baſte jt again and pour over it the Yolks of two 
Eggs; keep the Diſh turning that it may be all Brown alike : 
Cut the other Half and Tongue into little thin Bits, and ſet on a 
Pint of drawn Gravy in a Sauce pan, a little Bundle of Sweet 
Herbs, an Onion, a little Pepper and Salt, a Glaſs of Red Wine, 
and two Shalots ; boil all theſe together a few Minutes, then ſtrain 
it through a Sieve, and put it into a clean Stew-pan with the 
Haſh. Flour the Meat before you put it in, and put in a few 
Muſhrooms, a Spoonful of the Pickle, two Spoonfuls of Catchup, 
and a few Truffles and Morels ; ſtir all theſe together for a few 
Minutes, then beat up Half the Brains and ſtir into the — 
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and a little Piece of Butter rolled in Flour. Take the other Half 
of the Brains, and beat them up with a little Lemon-peel cut fine 
a little 2 a little beaten Mace, a little Thyme ſhred 
ſmall, a little Parſley, the Yolk of an Egg, and have ſome g 
Dripping boiling in a Stew-pan; then fry the Brains in little 
Cakes, about as big as a Crown-piece. Fry about twenty Oyſters 
dipp'd in the Yolk of an Egg, toaſt ſome Slices of Bacon, fry a 
few Force-Meat Balls, and have ready a hot Diſh ; if Pewter, over 
a few clear Coals; if China, over a Pan of hot Water. Pour in 
our Haſh, then lay in your toaſted Head, throw the Force-Meat 
Ils over the Haſh, and garniſh the Diſh with fry'd Oyſters, 
the fry'd Brains, and Lemon ; throw the reſt over the Haſh, lay 
the Bacon round the Diſh, and ſend it to Table. 5 


To Haſb a Calf's Head I bite. 


T AKE Half a Pint of Gravy, a large Wine-Glaſs of White 

Wine, a little beaten Mace, a little Nutmeg, and a little Salt; 

throw into your Haſh a few Muſhrooms, a few Truffles and Mo- 

rels firſt parboil'd, a few Artichoke-Bottoms and Aſparagus-Tops, 

if you have them, a good Piece of Butter rolled in Flour, t 

Yolks of two Eggs, Half a Pint of Cream, and one Spoonful of 
Muſhroom-Catch.p ; ſtir all together very caretully till it is of a l 
fine Thickneſs; then pour it into your Diſh, and lay the other | 
Half of the Head as before-mentioned, in the Middle, and gar- | 
niſh it as before directed, with fry'd Oyſters, Brains, Lemon, and | 
Force-Meat Balls fry'd. 


To Bake a Calf's Head. 


| TAKE the Head, pick it and waſh it very clean; take an 
earthen Diſh large enough to lay the Head on, rub a little 
Piece of Butter all over the Diſh, then lay ſome long Iron Skewers 
acroſs the Top of the Diſh, and lay the Head on them; skewer 
up the Meat in the Middle that it don't lie in the Diſh, then 
grate ſome Nutmeg all over it, a few Sweet Herbs ſhred ſmall, 
ſome Crumbs of Bread, a little Lan cut fine, and then flour 
it all over ; ſtick Pieces of Butter in the Eyes, and all over the | 
Head, and flour it again. Let it be well baked, and of a fine 
Brown; you may throw a little Pepper and Salt over it, and 
into the Diſh a Piece of Beef cut ſmall, a Bundle of Sweet Hebe 
an Onion, ſome Whole Pepper, a Blade of Mace, two Cloves, a 
Pint of Water, and boil the Brains with ſome Sage. When the 
Head is enough, lay it on a —_ 2 let it to the Fire to keep 
warm, 
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warm, then ſtir all together in the Diſh, and boil it in a Sauce- 
=o ; ſtrain it off, put it into the Mace a again, add a Piece of 
Butter rolled in Flour, and the Sage in the Brains chopp'd fine, a 
Spoonful of Caichup, and two Spoonfuls of Red W ine, boi] them 
together, and take the Brains, beat them well, and mix them with 
the Sauce; pour it into the Diſh, and ſend it to Table. You muſt 
bake the Tongue with the Head, and don't cut it out. It will 
lie the handſomer in the Diſh. _ | 


To Bake. a Sheep's Head. 
Do it the ſame Way, and it eats very well. 


To dreſs a Lamb's Head. 


BL. the Head and Pluck tender, but don't let the Liver be 
47 too much done. Take the Head up, hack it croſs and croſs 
with a Knife, grate ſome Nutmeg over it, and lay it in a Diſh 
before a good Fire; then grate ſome Crumbs of Bread, ſome Sweet 
Herbs rubb'd, a little Lemon-peel chopp'd fine, a very little Pep- 
and Salt, and baſte 1t with a little Butter ; then throw a little 
' Flour over it, and juſt before it is done do the fame, baſte it and 
drudge it. Take Half the Liver, the Lights, the Heart and 
Tongue, chop them very ſmall, with fix or eight Spoonfuls of 
Gravy or Water; firſt ſhake ſome Flour over * and ſtir it 
together, then put in the Gravy or Water, a good Piece of Butter 
rolled in a little Flour, a little Pepper and Salt, and what runs 
from the Head in the Diſh ; ſimmer all together a few Minutes, 
and add Half a Spoonful of Vinegar, pour it into your Diſh, lay 
the Head in the Middle on the Mince-Meat, have ready the othet 
Half of the Liver cut thin, with ſome Slices of Bacon broil'd, and 
7 Sora the Head. Garniſh the Diſh with Lemon, and ſend it 
to Table. | 


To Ragoo a Neck of Veal. 


C UT a Neck of Veal into Steaks, flatten them with a Rolling- 
pin, ſeaſon them with Salt, Pepper, Cloves and Mace, lard r 
them with Bacon, Lemon-peel and Thyme, dip them 1n the Yolks 
of Eggs, make a Sheet of ſtrong Cap-Paper up at the four Corners 
in the Form ot a Dripping-pan ; pin up the Corners, butter the 
Paper and alſo the Gridiron, and ſet it over a Fire of Charcoal; 
Put in your Meat, let it do leiſurely, keep it baſting and turoing 
1 to 
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to upd Ah the Gravy, and when it is enough have ready Half a 
Pint of ſtrong Gravy, ſeaſon it high, put in Muſhrooms and Pic- 
kles, - Force-Meat Balls dipp'd in the Yolks of Eggs, Oyſters 
ſtew d and fiy'd, to lay round and at the Top of your Diſh, Fa 
then ſerve it up. If for a Brown Ragoo, put in Red Wine, If for 
a White One, put in White Wine, with the Yolks of Eggs beat 
up with two or three Spoonfuls of Cream. "I 


To Ragoo à Breaſt of Veal. 


T AK E your Breaſt of Veal, put it into a large Stew-pan, put 
in a Bundle of Sweet Herbs, an Onion, ſome Black and White 


Pepper, a Blade or two of Mace, two or three Cloves, a very little 
Piece of Lemon-peel, and juſt cover it with Water; when it is 
tender take it up, bone it, put in the Bones, boil it up till the 
Gravy is very good, then ſtrain it off, and if you have a little 
rich Beef Gravy add a Quarter of a Pint, = in Half an Qunce of 
Truffles and Morels, a Spoonful or two of Catchup, two or three 
Spoonfuls of White Wine, and let them all boil together; in the 
mean Time flour the Veal, and fry it in Butter till it is of a ſine 
Brown, then drain out all the Buiter and pour the Gravy you are 
boiling to the Veal, with a few Muſhrooms ; boal all together till 
the Sauce is rich and thick, and cut the Sweetbread into four. A 
few Force-Meat Balls is proper in it. Lay the Veal in the Diſh, 
and pour the Sauce all over it. Garniſh with Lemon. 


Another Way io Ragoo a Breaſt of Veal. 
YOU may bone it nicely, flour it, and iry it of a fine Brown, 
then pour the Fat out of the Pan, and the Ingredients as 
above, ie Bones; when enough, take is out, and ſtrain the 
Liquor, then put in your Meat again, with the Ingredients, as 
before directed. 11 2a | ; 


4 Breaft of Veal in Hodge-Podge. + 


TAKE a Breaſt of Veal, cut the Briſcuit into little Pieces, and 

every Bone aſunder, then flour it, and put Half a Pound of 

r our Butter into a Stew- pan; when it is hot, throw in the Veal, 

ry it all over of a fine light Brown, and then have ready a Tea- 

kettle of Water boiling ; pour it in the Stew-pan, fill it up and ſtir 

it round, throw in a Pint of Green Peale, a fine Lettuce whole, 
clean waſh'd, two or three Blades of Mace, a little Whole Pe 

ty'd in a Muſlin Rag, a little Bundle of Sweet Herbs, a ſmall 


. | Onion 


— 
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Onion ſtuck with a few Cloves, and a little Salt. Cover cloſe, 

and let it ſtew an Hour, or till it is boil'd to your Palate, if you 

would have Soop made of it; if you would only have Sauce to eat 

with the Veal, you muſt ſtew it till there is juſt as much as you 

would have for Sauce, and ſeaſon it with Salt to your Palate ; take 

J out the Onion, Sweet Herbs and Spice, and pour it all together 

q into your Diſh. It is a fine Diſh. If you have no Peaſe, pare 

1 three or four Cucumbers, ſcoop out the pulp, and cut it into little 

Pieces, and take four or five Heads of Sellery, clean waſh'd, and 

cut the white Part ſmall ; when you have no Lettuces, take the 

little Hearts of Savoys, or the little young Sprouts that grow on the 
old Cabbage Stalks about as big as the Top of your Thumb. 

Note, If you would make a very fine Diſh of it, fill the Infide 

of your Lettuce with Force-Meat, and tye the Top cloſe with a 

Thread; ſtew it till there is but juſt enough for Sauce, ſet the 

Lettuce in the Middle, and the Veal round, and pour tbe Sauce 

all over it. Garniſh your Diſh with raſp'd Bread, made into 

+ Figures with your Fingers. This is the cheapeſt Way of dreſſing 

2 Breaſt of Veal to be good, and ſerve a Number of People. 


To Collar a Breaſt of Veal. 


T* KE a very ſharp Knife, and nicely take out all the Bones, 
X but take great Care you do not cut the Meat through; pick 
all the Fat — Meat off the Bones, then grate ſome Nutmeg all 
over the Inſide of the Veal, a very little beaten Mace, a little 
Pepper and Salt, a few Sweet Herbs ſhred ſmall, ſome Parſley, 
a little Lemon-peel ſhred ſmall, a few Crumbs of Bread and the 
Bits of Fat pick'd off the Bones ; roll it up tight, ſtick one Skewer 
in to hold it together, but do it cleaver, that it ſtands upright in 
the Diſh ; tye a Packthread acroſs it to hold it together, {pit it, 
then roll the Canl all round it, and roaſt it. An Hour and a 
Quarter will do it. When it has been about an Hour at the Fire 
take off the Caul, drudge it with Flour, baſte it well with Freſh 
Butter, and let it be of a fine Brown. For Sauce take Two Penny- 
worth of Grayy Beef, cut it and hack it well, then flour it, fry 
it a little Brown, then pour into your Stew-pan ſome boiling Wa- 
ter; ſtir it well together, then fill your Pan two Parts full of Wa- 
ter, put in an Onion, a Bundle of Sweet Herbs, a little Cruſt of * 
Bread toaſted, two or three Blades of Mace, four Cloves, ſome 
Whole Pepper, and the Bones of the Veal. Cover it cloſe, and let 
it ſtew till it is quite rich and thick; then ſtrain it, boil it up 
again with Truffles and Morels, a few Muſhrooms, a Spoonful of 


Catchup, two or three Bottoms of Artichokes, if you have * 
2 
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add a Httle Salt, juſt enough to ſeaſon the Gravy, take the Pack- 
thread off the Veal, and ſer it upright in the Diſh cut the Sweet- 
bread into four, and broil it of a fine Brown, with a few Force- 
Meat Balls fry'd, lay theſe round the Diſh, and pour in the Sauce. 
Garniſh the Diſh with Lemon and ſend it to Table. 


To Collar a Breaſt of Mutton. 


D it the ſame Way, and it eats very well. But you muſt take 
off the Skin. 


Another good Way to dreſs a Breaſt of Mutton. 


OLLAR it as before, roaſt it, and baſte it with Half a Pint 
of Red Wine, and when that is all ſoak'd in, baſte it well 

with Butter, have a little good Gravy, ſet the Mutton upright in 
the Diſh, pour in the Gravy, have Sweet Sauce as for Veniſon, 
and ſend it to Table. Don't garniſh the Diſh, but be ſure to take 
the Skin off the Mutton. 

The Infide of a Surloin of Beef is very good done this Way. 

If > na don't like the Wine, a Quart of Milk, and a Quarter 
of 1 of Butter, put into the Dripping-pan, does full as well 
to balte it. 


To Force a Leg of Lamb. 


WITH a ſharp Knife carefully take out all the Meat, and 
leave the Skin whole and the Fat on it, make the Lean you 


cut out into Force-Meat thus: To two Pounds of Meat, three 
Pounds of Beef Sewet cut fine, and beat in a Marble Mortar till it 
is very fine, and take away all the Skin of the Meat and Sewet, 
then mix with it four Spoonfuls of grated Bread, eight or ten 
Cloves, five or fix large Blades of Mace dry'd and beat fine, Half a 
large Nutmeg grated, a little Pepper and Salt, a little Lemon-peel 
cut fine, a very little Thyme, ſome Parſley, and four Eggs: Mix all 
together, put it into the Skin again juſt as it was, in the ſame 
Shape, ſew it up, roaſt it, baſte it with Butter, cut the Loin into 
Steaks and fry it nicely, lay the Leg in the Diſh and the Loin 
round it, with ſtew'd Cauliflower (as in Page 17) all round upon 
the Loin, pour a Pint of good Gravy into the Diſh, and ſend it to 
Table. If you don't like the Cauliflower, it may be omitted. 


To Boil a Leg of Lamb. | 


ET the Leg be boiled very white. An Hour will do it. C 
the Loin into Steaks, dip them into a few Crumbs of Bread and 


Egg, fry them nice and brown, boil a good deal of Spinach __ 
a y 
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lay in the Diſh, put the Leg in the Middle, Jay the Loin round 

it, cut an Orange in four and garniſh the Diſh, and have Butter 
in a Cup. Some love the Spinach boiled, then drained, put into 
a Sauce- pan with a good Piece of Butter and ſtewed. | 


Jo Force a Large Foul. 


Cv. the Skin down the Back, and carefully {lip it up fo as to 
XA take out all the Meat, mix it with one Pound of Beet Sewet, 
cut it ſmall, and beat them together in a Marble Mortar: Take a 
Pint of large Oyſters cut ſmall; two Anchovies cur imall, one 
Shalot cut fine, a few Sweet Herbs, a little Pepper, a little Nutmeg 
rated, and the Yolks of four Eggs ; mix all together and Jay 
this on the Bones, draw over the Skin and few up the Back, put 
the Fowl into a Bladder, boil it an Hour and a Quarter, ſtew 
ſome Oyſters. in good Gravy thickened with a Piece of Butter 
rolled in Flour, take the Fowl out of the Bladder, lay it in your 
Diſh and pour the Sauce over it. Garniſh with Lemon. 
It eats much better roaſted with the ſame Sauce. 


To Roaſt a Turky the genteet IH ay. 

IRST cut it down the Back, and with a-ſharp Penknife bone 
1 it, then make your Force-Meat thus: Take a large Fowl, or a 
Pound of Veal, as much grated Bread, Half a Pound-of Sewet tut 
and beat very fine, a little beaten Mace, two Cloves, Half a Nut- 
meg grated, about a large Tea Spoonful of Lemon-peel, and the 
Yolks of two Eggs; mix all together, with a little Pepper and 
Salt, fill up the Places where the Bones came out, and fill the Body, 
that it may look juſt as it did before, ſew up the Back, and roaſt 
it. You may have Oyſter Sauce, Sellery Sauce, or juſt as you 
pleaſe ; but good Gravy in the Difh, and garniſh with Lemon, 
is as good as any Thing, Be ſure to leave the Pinions on. | 


70 Stew a Turky or Fowl. 
F. RST let your Pot be very clean, lay four clean Skewers at 


the Bottom, lay your Turky or Fowl upon them, put in a 
Quart of Gravy, take a Bunch of Sellery, cut it ſmall, and waſh 


it very clean, put it into your Pot, with two or three Blades of 
Mace, let it ſtew ſoftly till there is juſt enough for Sauce, then add 
a good Piece of Butter rolled in Flour, two Spoenfuls of Red 


Wine, two of Catchup, and juſt as much 5 5 and Salt as will 
iſh, pour the Sauce 


Over 


ſeaſon it, lay your Fowl or Turky in the 
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over it, and ſend it to Table. If the Fowl or Turky is enough 
before the Sauce, take up, and keep it hot till che Sauce is 
boiled enough, then put it in, let it buil a Minute or two, and 
diſh it up. s; | 


To Stew a Knuckle of Veal. 


B* ſure let the Pot or Sauce-pan be very clean, lay at the Bottom 
four clean wooden Skewers, waſh and clean the Knuckle very 
well, then lay it in the Pot with two or three Blades of Mace, a 
little Whole Pepper, a little Piece of Thyme, a ſmall Onion, a 
Cruſt of Bread, aud two,Quarts of Water, Cover it down cloſe, 
make it boil, then only let it fimmer for two Hours, and when it 
is enough take it up, lay it in a Diſh, and ſtrain the Broth over it. 


Another Way to Stew a Knuckle of Veal. 


LEAN it as before directed, and boi] it till there is juſt 
enough for Sauce, add one Spoonful of Catchup, one of Red 
Wine, and one of Walnut Pickle, ſome Truffles and Morels, or 
] ſome dry'd Muſhrooms cut ſmall ; boil it all together, take up 
the Knuckle, lay it in a Diſh, pour the Sauce over it, and fend 
it to Table. LSE, | 
Note, It eats very well done as the Turky, before directed. 


To Ragoo a Piece of Beef, 


TA a large Piece of the Flank which has Fat at the Top 
+ cut ſquare, or any Piece that is all Meat, and has Fat at the 
Top, but no Bones. The Kump does well. Cut all nicely off the f 
Bone (which makes fine Soop) then take a large Stew- pan and 
with a good Piece of Butter fry it a little Brown all over, flour ing 
your Meat well before you put it into the Pan, then pour in as 
much Gravy as will cover it, made thus: Take about a Pound of 
coarſe Beef, a little Piece of Veal cut ſmall, a Bundle of Sweet 
Herbs, an Onion, ſome W hole Black Pepper and White Pepper, 
two or three jarge Blades of Mace, four or five Cloves, a Piece of 
Carrot, a little Piece of Bacon ſteeped in Vinegar a little while, a 
Cruſt of Bread toaſted Brown; put to this a Quart of Water, and 
let it boil till Half 1s waſted. While this is making, pour a 
Quart of boiling Water into the Stew-pan, cover it clole, and Jet 
it be ſtewing ſottly, when the Gravy is done ſtrain it, pour it 
into the Pan where the Beef is, take an Ounce of Truffles and 


Morels cut {mall, ſome freſh or dry'd Muſhrooms cut ſmall, two 
Spoontuls 
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Spoonfuls of Catchup, and cover it cloſe. Let all this ſtew till 
the Sauce is rich and thick, then have ready ſome Artichoke 
Bottoms cut into four, and a few pickled Muſhrooms ; give them a 
Boil or two, and when your Meat 1s tender and your Sauce quite 
rich, lay the Meat into a Diſh and pour the Sauce over it. You | 
may add a Sweetbread cut in fix Pieces, a Palate ſtewed tender 
cut into little Pieces, ſome Cocks-Combs, and a few Force- Meat 
Balls. Theſe are a great Addition, but it will be good without. 
Note, For Variety when the Beef is ready and the Gravy put 
to it, add a large Bunch of Sellery cut ſmall and waſhed clean, 
two Spoonfuls of Catchup, and a Glaſs of Red Wine. Omit all 
the other Ingredients. When the Meat and Sellery are tender, 
and the Sauce rich and good, ſerve it up. It is alſo very good 
this Way: Take ſix large Cucumbers, {coop out the Seeds, pare 
them, cut them into Slices, and do them juſt as you do the Sel 
lery. 
To Force the Infide of a Surloin of Beef. 
"PALE a ſharp Knife, and carefully lift up the Fat of the In- 
fide, take out all the Meat cloſe to the Bone, chop it imall, 
take a Pound of Sewet and chop fine, about as many Crumbs 
of Bread, a little Thyme and Lemon-peel, a little Pepper and 
Salt, Half a Nutmeg grated, and two Shalots chopp'd fine; mix 
all together, with a Glaſs of Red Wine, then put it into the ſame 
Place, cover it with the Skin and Fat, skewer 1t down with fine 
Skewers, and cover it with Paper. Don't take the Paper off till 
the Meat is in the Diſh. Take a Quarter of a Pint of Red Wine, 
two Shalots ſhred ſmall, boil them, and pour into the Diſh, with 
the Gravy which comes out of the Meat, it eats well. Spit your 
Meat before you take out the Inſide. 


Another Way to Force a Surloin. 
WHEN it is quite roaſted, take it up, and lay it in the Diſh 
with the Infide uppermoft, with a ſharp Knife lift up the 
Skin, hack and cut the Inſide very fine, ſhake a little Pepper and 
Salt over it, with two Shalots ; cover it with the Skin, and ſend _. 
It to Table. You may add Red Wine, or Vinegar, juſt as you like, 


To Force the Infide of a Rump of Beef. 
you may do it juſt in the ſame Manner, only lift up the out- 
fide Skin, take the Middle of the Meat, and do as before 


directed ; put it into the ſame Place, and with fine Skewers put 
it down cloſe, 


A Roll'd 
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A Roll Rump of Beef. 


CUT the Meat all off the Bone whole, ſlit the Infide down 

from Top to. Bottom, but not through the Skin, ſpread it 

| open, take the Fleſh of two Fowls and Beef Sewet, an equal 

| uantity, and as much cold boiled Ham, if you have it, a little 
Pepper, an Anchovy, a Nutmeg grated, a little Thyme, a good 

deal of Parſley, a * Muſhrooms, and chop them all together, 

beat them in a Mortar, with a Half- Pint Baſon full of Crumbs of 

Bread; mix all theſe together, with four Yolks of Eggs, lay it 

into the Meat, cover it up, and toll it round, ſtick one Skewer in, 

and tye it with a Packthread croſs and croſs to hold it together; 

take a Pot or large Sauce-pan that will juſt hold it, lay a Layer 

of Bacon and Layer of Beef cut in thin Slices, a Piece of Carrot, 

ſome whole Pepper, Mace, Sweet Herbs, and a large Onion, lay 

the roll'd Beef on it, juſt put Water enough to the Tor the 

Beef; cover it cloſe, and let it ſtew very ſoftly on a ſlow Fire for 

eight or ten Hours, but not too faſt. When you find the Beef 

tender, which you will know by running a Skewer into the Meat, 

then take it up, cover it up hot, boil the Gravy till it is good, 

then ſtrain it off, and add ſome Muſhrooms chopp'd, ſome Truffles 

and Morels cut ſmall, two Spoonfuls of Red or White Wine, the 

Yolks of two Eggs, and a Piece of Butter roll 'd in Flour; boil it 

together, ſet the Meat before the Fire, bafte it with Butter, and 

throw Crumbs of Bread all over it: When the Sauce is enough), 

lay the Meat into the Diſh, and pour the Sauce over it. Take 

care the Eggs do not curd, . 11092 


To Boil a Rump of Beef the French Faſbion. 
\AKE a Rump of Beef, boil it Half an Hour, take it up, lay 
it into a large deep Pewter Diſh or Stew-pan,. cut three or 
four Gaſhes in it all along the Side, rub the Gaſhes with Pepper 
and Salt, and pour into Pe Diſh a Pint of Red Wine, as much 
hot Water, two or three large Onions cut ſmall, the Hearts of 
eight or ten Lettuces cut ſmall, and a good Piece of Butter rolled 
in a little Flour; lay the fleſhy Part bf the Meat downwards 
cover it cloſe, let it ſtew an Hour and a Half over a Charcoal Fire, 
or a very ſlow Coal Fire. Obſerve, that the Butcher chops the Bone 
fo cloſe, that the Meat may lie as flat as you can in the Diſh. 
When it is enough, take the Beef, lay it in the Diſh, and pour, 
the Sauce over it. =_ | ; Y» 1 
Nute, When you do it in a Pewter Diſh, it is beſt done over a 
Chaffing-diſh of hot Coals, with a Bit or two of Charcoal to 
keep it alive. | 1 
e 
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4 Beef Eſcarlot. 3 
TIE a Briſcuit of Beef, Half a Pound of coarſe Sugar, two 
I Ounces of Bay Salt, a Pound of common Salt, mix all toge- 
ther and rub the Beef, lay it in an earthen Pan, and turn it every 
Day. It may lie a Fortnight in the Pickle, then boil it, and 
ſerve it up either with Savoys, or a Peaſe Pudding. 


Note, It eats much finer cold, cut Into Slices, and ſent to Table. 


| Beef 4 Ia Daub. . 
You may take a Buttock or a Rump of Beef, Jard it, fry it 


Brown in ſome ſweet Butter, then put it into a Pot that will 
Juſt hold it; put in ſome Broth or Gravy hot, tome Pepper, 
Cloves, Mace, and a Bundle of Sweet Herbs, 'ſtew it four Hours, 
till it is tender, and ſeaſon it with Salt; take Half a Pint of Gravy, 
two Sweetbreads cut into eight Pieces, ſome Truffles and Morels, 
Palates, Artichoke- Bottoms and Muſhroums, boil all together, 
lay your Beef into the Diſh; ſtrain the a ad into the Sauce, and 
boil all together. If it is not thick enough, roll a Piece of But- 
ter in Flour, and boil in it. Pour this all over the Beef. Take 
Force · Meat roll d in Pieces Half as long as one's Finger, dipthem 
into Batter made with Eggs, and fry them Brown; fry ſome 
Sippets dipp'd into Batter cut Three · corner · ways, ſtick them into 
the Meat, and garniſn with the Force-Meat. , 
'' - Beef a la Mode in Pieces. 
OU muſt take a Buttock of Beef, cut it into two Pound Pieces, 
lard them with Bacon, fry them Brown, put them into a Pot 
that will juſt hold them, put in two Quarts of Broth or Gravy, a 
few Sweet Herbs, an Onion, ſome Mace, Cloves, Nutmeg, Pep- 
per and Salt; when that is done, cover it cloſe, and ftew till it is 
tender, skim off all the Fat, Jay the Meat in the Diſh, and ſtrain 
the Sauce over it. You may ſerve it up hot or cold. 


Beef 4 la Mode, the French May. 
Tun a Piece of the Buttock of Beef, and ſome fat Bacon cut 
into little long Bits, then take two Tea Spoonfuls of Salt, one 
Tea Spoonful of beaten Pepper, one of beaten Mace, and one of 
Nutmeg mix all together, have your Larding-pins ready, firſt 
dip the Bacon in Vinegar, then roll it in your Spice, and lard 
your Beef very thick and nice ; put the Meat into-a Pot with two 
or three large Onions, . a good Piece of Lemon-peel, a Bundle. of 
Herbs, and three or four Spoonfuls of Vinegar z cover it down 
* | _ cloſe, 
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cloſe, and put a wet Cloth round*the Edge of the Cover that no 
Steam can get out, and ſet it over a very ſlow Fire: When you 
think one Side is done enough, turn the other, and cover it with 
the Rind of the Bacon; cover the Pot cloſe again as before, and 
when it is enough (which it will be when quite tender) take it op 
and lay it in your Diſh, take off all the Fat from the Gravy, a 

pour the Gravy over the Meat. If you chuſe your Beef to be Red, 
you may rub it with Salt-petre over Night. f | 
Note, You mult take great Care in doing your Beef this Way that 
your Fire is very flow ; it will take at feaſt ſix Hours doing if 
the Piece be any thing large. If you would have the Sauce very 
rich, boil Half an Ounce of Truffles and Morels in Half a Pint of 
ood Gravy till they are very tender, and add a Gill of pickled 
luſhrooms, or freſh ones are beſt ; mix all together with the . 
Gravy of the Meat, and pour it over your Beef. You muſt mind | 
and beat all your Spices very fine; and if you have not enough 
mix {ome more, according to the Bigneſs of your Beef. 


Beef Olives. 


"TAKE a Rump of Beef, cut it into Steaks Half a Quarter long, 

+ about an Inch thick, let them be ſquare; lay on ſome good 
Force- Meat made with Veal, roll them, tie them once round wath 

a hard Knot, dip them in Egg, Crumbs of Bread and grated Nut- 
meg, and a little Pepper and Salt. The beſt Way 1s to roaſt them, 
or = them Brown in freſh Butter, lay them every one on a Bay- 
Leaf, and cover them every one with a Piece of Bacon toaſted, 
have ſome goodGravy, a few Truffles arid Morels, and Muſhrooms 
boil all together, pour into the Diſh, and ſend it to Table. | 


| Veal Olives. 


"THEY are good done the ſame Way, only roll them narrow at 
one End and broad at the other. Fry them of a fine Brown. 
Omit the Bay-Leaf, but lay little Bits of Bacon about two Inches 
long on them. The ſame Sauce. Garniſh with Lemon. 


Beef Collops. 


Cr them into thin Pieces about two Inches long, beat them 
with a Back of a Knife very well, grate ſome Nutmeg, flour 
them a little, lay them in a Stew-pan, put in as much Water as 
= think will do for Sauce, Half an Onion cut ſmall, a little 
iece of Lemon-peel cut ſmall, a Bundle of Sweet Herbs, a little 
Pepper and Salt, a Piece of Butter rolled in a little Flour. Set 


then 
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them on a ſlow Fire; when they begin to ſimmer, ſtir them now 
and then ; when they begin to be hot, ten Minutes will do them, 


but take care they don't boil. Take out the Sweet Herbs, pour 
1t into the Diſh, and ſend it to Table. | 3 


Note, You may do the Inſide of a Surloin of Beef in the ſame 
—_ the Day after it is roaſted; only don't beat them, but cut 
them thin, ED x" 


NF. You may do this Diſh between two Pewter Diſhes, 
hang them between two Chairs, take fix Sheets of White-brown 
Paper, tare them into Slips, and burn them under the Diſh one 
Piece at a Time. BY 


To Stew Beef Steaks. 


TAKE Rump Steaks, . and ſalt them, lay them in a 
Stew- pan, Pour in Half a Pint of Water, a Blade or two of 
Mace, two or three Cloves, à little Bundle of Sweet Herbs, an 
Anchovy, a Piece of Butter rolled in Flour, a Glaſs of White 
Wine, and an Onion; cover them cloſe, and let them ſtew ſoftly 
till they are tender, then take out the Steaks, flour them, fry them 
in freſh Butter, and pour away all the Fat, ſtrain the Sauce the 

were ſtew;d in, and pour into the Pan; toſs it all up together ail 
the Sauce is quite hot and thick. If you add a Quarter of a Pint 
of Oyſters, it will make it the better. Lay the Steaks into the 
Diſh, and pour the Sauce over them. Garniſh with any Pickle 
vou like. 


70 Fry Beef Steaks. 
"TAKE Rump Steaks, beat them very well with a Roller, fry 
them in Half a Pint of Ale that is not bitter, and whilſt they 
are frying cut a large Onion ſmall, a very little Thyme, fome 
Parfley Med mall, tome grated Nutmeg, and a little Pepper and 
Salt; roll all together in a Piece of Butter, and then in a little 
Flour, put this into the Stew-pan, and ſhake all together. When 
the Steaks are tender, and the Sauce of a fine Thickneſs, diſh 


A ſecond W, ay to Fry Beef Steaks. 


(QUT. the Lean by itſelf, and beat them well with the Back of 2 
Knife, fry them in juſt as much Butter as will moiſten the 
Pan, pour out the Gravy as it runs out of the Meat, turn 2 
* Olten, 
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often, do them over a gentle Fire, then fry the Fat by itſelf and 
lay upon the Meat, and put to the Gravy a Glaſs of Red Wine, 
Half an Anchovy, a little Nutmeg, a little beaten Pepper, and a 
Shalot cut ſmall ; give it two or three little boils, ſeaſon it with 
_ * your Palate, pour it over the Steaks, and ſend them to 
Ta | | 


Another Way to do Beef Steaks. 


Cr your Steaks, Half broil them, then lay them into a Stew- 
pan, ſeaſon them with Pepper and Salt, juſt cover them with 
Gravy, and a Piece of Butter rolled in Flour. Let them ſtew for 
Half an Hour, beat up the Yolks of two Eggs, ſtir all together 
for two or three Minutes, and then ſerve it up. 


A prettys Side - Diſb of Beef. 


R 4ST a tender Piece of Beef, lay fat Bacon all over it and. 

roll it in Paper, baſte it, and when it is roaſted cut about two 

Pounds in thin Slices, lay them into a Stew-pan, and take fix 

large Cucumbers, peel them, and chop them ſmall, lay over them 
a little Pepper and Salt, ſtew them in Butter for about ten Mi- 

nutes, then drain out the Butter, and ſhake ſome Flour over them; 
toſs them up, pour in Half a Pint of Gravy, let them ſtew till 

they are thick, and diſh them up. 


| To areſs a Fillet of Beef. 


JT is the Inſide of the Surloin : You muſt carefully cut it all 

out from the Bone, grate ſome Nutmeg over it, a few Crumbs 
of Bread, a little Pepper and Salt, a little Lemon-peel, a little 
Thyme, ſome Parſley ſhred ſmall, and roll it up tight; tie it 
with a Packthread, roaſt it, put a Quart of Milk and a hu of 
a Pound of Butter into the Dripping-pan and baſte it; when it is 
enough, take it up, untie it, leave a little Skewer in it to hold it 
together, have a little good Gravy in the Diſh, and ſome Sweet 
Sauce in a Cup. You may baſte it with Red Wine and Butter, if 
you like it better; or it will do very well with Butter only. 


Beef Steaks Rolled. 


TAKE three or four Beef Steaks, flat them with a Cleaver, and 
L make a Force-Meat thus: Take a Pound of Veal beat fine in a 
Mortar, the Fleſh of a large Fowl cut ſmall, Half a Pound of cold 
Ham chopp'd ſmall, the Kidney-Fat of a Loin of Veal 29 d 


* * 
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fmall; a Sweetbread cut in little Pieces, an Ounce of Truffles and 
Morels firſt ſtew'd and then cut ſmall, ſome Parſley, the Yolks of 
four Eggs, a Nutmeg grated, a very little Thyme, a little Lemon- 
peel cut fine, a little Pepper and Salt, and Half a Pint of Cream: 
Mix all together, lay it on your Steaks, roll them up firm, of a 
good Size, and put a little Skewer into them, put them into the 
Stew-pan, and try them of a nice Brown ; then pour all the Fat 
quite out, and put in a Pint of good fry'd Gravy (as in Page 19) 
nt one Spoonful of Catchup, two Spoonfuls of Red Wine, a few 
uſhrooms, and let them ſtew for a Quarter of an Hour. Take 
up the Steaks, cut them in two, lay the cut Side uppermoſt, and 
pour the Sauce over it. Garniſh with Lemon. 
Note, Before you put the Force-Meat into the Beef, you are to 
ſtir it all together over a ſlow Fire for eight or ten Minutes. 


To Steww a Rump of Beef. 


AVING boil'd it till it is little more than Half enough, 
_ take it up, and peel off the Skin : Take Salt, Pepper, beaten 
4.1148 Mace, prated Nutmeg, a Handfu] of 1 a little Thy me, 
4 Winter-Savoury, Sweet-Marjoram, all chopp'd fine and mixt, and 
ſtuff them in great Holes in the Fat and Lean, the reſt ſpread over 
it, with the Lolks of two Eggs; ſave the Gravy that runs out, 
put to it a Pint of Claret, and put the Meat into a deep Pan, pour 
the Liquor in, cover it cloſe, and let it bake two Hours, then put 


it into the Diſh, pour the Liquor over it, and ſend it to Table. 


Another Way to Stew a Rump of Beef. 


OU muſt cut the Meat off the Bone, lay it in your Stew- pan, 
T cover it with Water, put in a Spoonful of Whole Pepper, two 
Onions, a Bundle of Sweet Herbs, ſome Salt, and a Pint of Red 
4 Wine; cover it cloſe, ſet it over a Stove or ſlow Fire for four 
14.11" Hours, ſhaking it ſometimes, and turning it four or five Times; 
_ make Gravy as for Soop, put in three Quarts, keep it ſtirring till 
_ Dinner is ready: Take ten or twelve Turnips, cut them into Slices 
the broad Way, then cut them into four, flour them, and fry them 
Brown in Beef Dripping. Be ſure to let = Dripping boil before 
x Heeph them in; then drain them well from the Fat, lay the 
| into your Soop-diſh, toaſt a little Bread very nice and brown, 


» 


WH cut in three Corner Dice, lay them into the Diſh, and the Turnips 
[i likewiſe ; ſtrain in the Gravy, and ſend it to Table. If you have 
1 the Convenience of a Stove, put the Diſh over it for five or fix 


Minutes; it gives the Liquor a fine Flavour of the 9 — 
4 makes 
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makes the Bread eat better, and is a great Addition. Seaſon it 
with Salt to your Palate, | RIS} ou * 


. Portugal Beef. 49; i 
AKE a Rump of Beef, cut off the Bone, cut jt a- croſs, flour it, 
fry the thin Part Brown, in Butter, the thick End ſtuff with 

Sewet, boil'd Cheſnuts, an Anchovy, an Onion, and a little Pep 

par, Stew it in a Pan of ſtrong Broth, and when it is tender y 
oth the Fry'd and Stew'd together into your Diſh, cut the Fry's 

in two and Jay on each Side of the Stew'd, ſtrain the Gravy it 

was ſtew'd in, put to it ſome pickled Gerkins chopp'd, and boil'd 

Cheſnuts, thicken it with a Piece of burnt Butter, give it two or 

three boils oP, ſeaſon it with Salt to your Palate, and pour it over 


the Beef. Garniſh with Lemon. 


To Stew. a Rump of Beef, or the Briſcuit, the 
PFPerench Way. + e 
TAKE a Rump of Beef, put it into a little Pot that will hold 
it, cover it with Water, put on the Cover, let it ſtew an 
Hour; but if a Briſcuit, two Hours. Skim it clean, then flaſh: the 
Meat with a Knife to let out the Gravy, put in a little beaten Pep- 
r, ſome Salt, four Cloves, with two or three large Blades of 
Mace beat fine, fix Onions ſliced, and Half a Pint of Red Wine 5; 
cover it cloſe, let it ſtew an Hour, then put in two Spoonfuls of 
Capers or Aſtertion Buds pickled, or Broom Buds, _— 
two Spoonfuls of Vinegar and two of Verjuice: Boil fix Cabbage 
Lettuces in Water, then put them in the Pot, put in a Pint of 
Gravy, let all ſtew together for Half an Hour, skim all the 
at off, lay the Meat into the Diſh; and pour the reſt over at; 
ha ve ready ſome Pieces of Bread cut three Gorner-ways and fry d 
criſp, ſtick them about the Meat, and garniſh them. When you 
put in the Cabbage, put with it a Piece of Butter rol in | 


Flour. 7 TY 


| To Stew Beef Gobbets. 1241 
GET any Piece of Beef, except the Leg, cut it in Pieces about 
the Bigneſs of a Pullet's Egg, put them in a Stew-pan, cover 

them with Water, let them ſtew, skim them clean, and when the 
have ſtew'd an Hour, take Mace, Cloves, and Whole Pepper ty" 
in a Muſlin Rag looſe, ſome Sellery cut ſmall, put them into the 
Pan with ſome Salt, Turnips and Carrots, par'd and cut in 18 
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a little Parſley, à Bundle of Sweet Herbs, and a large Cruſt of 
Bread. You may put in an Ounce of Batley or Rice, 1f you like 
it. Cover it cloſe, and let it ſtew till it is tender; take out the 
Herbs, Spices and Bread, and have ready fry'd a French Roll cut 
in fouf; Diſh: up all together, and fend to Table. * 
22 % 254 T — . 2 Beef Rayal. 
FAKE 4 Surloin of Beef, or a urge Rump, bone it and beat 
it very well, then lard it with Bacon, ſeaſon it all over with 
Salt, Pepper, Mace, Cloves, and Nutmeg, all beat fine, ſome Le- 
mon-peel cut ſmall, and ſome Sweet Herbs; in the mean Time 
make a ſtrong Broth of the Bones, take a Piece of Butter with a 
Vietls Flour, brown it, put in the Beef, keep it turning often till it 
Is Brown, then ſtrain the Broth, put all 1.70 into a Pot, put 
in a Bay-Leaf, a few Truffles, and ſome Ox Palates cut ſmall. 
Cover it cloſe, and let it ſtew till it is tender, take out the Beef, 
im off all the Fat, pour in a Pint of Claret, ſome fry d Oyſters, 
an Anchovy, and ſome Gerkins ſhred {mall ; boil all together, put 
in the Beef to warm, thicken your Sauce with a Piece of Butter 
rolled in Flour, or Muſhroom Powder, or burnt Butter. Lay your 
Meat in the Diſh, pour the Sauce over it, and ſend it to Table, 


« 4 


This may be ent eicher hot or cold, 


rab A Tongue and Udder Forced. perlt)! 
_— ST . parboil your Tongue and Udder, blanch the Tongue 
and ſtick ir with Cloves ; as for the Uader, you muſt carefully 
raife it, and fill it wich. Foree · Meat; made with Veal : Firſt waſh 
the Infide-with the Yolk of an Egg; then put it t he Force · Meat, 
tie the Ends cloſe and fpit them, roaſt them, and baſte them 
with Zutter; when enough, have good Gfavy in the Diſh, and 
Sweet Sauce in a Cuß | So 
{," Nore, For Variety you may labd the Udder. 
+... Fo. Fricaſey Neats Tongues. a 
'T- KE Neats Tongues, boil them tender, peel them, cut them 
into thin Slices, and fry them in freſh Butter; then pour out 
the Butter, put in ad much Gravy as you ſhall want for Sauce, a 
Bundle of Sweet Herbs, an Onion, ſome Pepper and Salt, and a 
Blade or two of Mace ; fimmer all together for Halt an Hour, then 
take oat your Tongue, ſtrain the Gravy, put it with the Tongue 
gal the Y s of two Eggs with a a 


* * 


* 


d the Stew - pan. again, beat up 


Slafs of White Wine, a little grated Nutmeg, a Piece of Butter 
as big as a Walnut rolled in Flour, ſhake all together for four or 
five Minutes, diſh it vp, and ſend it to Table. 


To 
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Ns Jo Force @ Tongue. 

OIL it till it is tender; let it ſtand till it is cold, then cut a 

Hole at the Root- end of it, take out ſome of the Meat, chop 

it with as much Beef Sewet, a few Pippins, ſome Pepper and Salt, 

a little Mace beat, ſome Nutmeg, a few Sweet Herbs, and the 

Yolks of two Eggs ; chop it all together, ſtuff it, cover the End 

with a Veal Caul or butter'd Paper, roaſt it, baſte it with Butter, 
and diſh it up. Have for Sauce good Gravy, a little melted But- 

ter, the Juice of an Orange or Lemon, and ſome grated Nutmeg; 

boil it up, and pour it into the Diſh. 


To Stew Neats Tongues Whole. 


T* KE two Tongues, let them ſtew in Water juſt to cover them 
for two Hours, then peel them, put them in again with a 
Pint of ſtrong Gravy, Half a Pint 'of White Wine, a Bundle of 
Sweet Herbs, a little Pepper and Salt, ſome Mace, Cloves, and 
W hole Pepper ty'd in a Muſlin Rag, a Spoonfal of Capers chopp'd, 
Turnips and Carrots ſliced, and a Piece of Butter roll'd in Flour ; 
let all ſtew together very ſoftly over a ſlow Fire for two Hours, 
then take out the Spice and Sweet Herbs, and fend it to Table. 
You may leave out the Turnips and Carrots, or boil them by 
themſelves, and lay them in the Diſh, Juſt as you like. | 


| To Fricaſey Ox Palates. 

AFTE R boiling your Palates very tender (which you muſt do 

by ſetting them on in cold Water, and letting them do foftly) 
then blanch them and ſcrape them clean; take Mace, Nutmeg, 
Cloves, and Pepper beat fine, rub them all over with thoſe, and 
with Crumbs of read ; have ready ſome Butter in a Stew-pan, 
and when it is hot put in the Palates; fry them Brown on both 
Sides, then pour out the Fat, and put to them ſome Mutton or 
Beef Gravy, enough for Sauce, an Anchovy, a little Nutmeg, a 
little Piece of Butter rolled in Flour, and the Juice of a Lemon; 
let it fimmer all together for a Quarter of an Hour, diſh it up, 
and garniſh with Lemon. 

To Roaſt Ox Palates. 


AVING boil'd your Palates tender, blanch them, cut them 
LL into Slices about two Inches long, lard Half with Bacon, 
then have ready two or three Pigeons and two or three-Chicken- 
epers, draw them, truſs them, and fill them with Force -Meat; 


et Half of them be nicely larded, 2 them on a Bird Spit; ſpit 


them 
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them thus, a Bird, a Palate, a Sage-Leaf, and a Piece of Bacon ; 
c | and ſo on, a Bird, a Palate, a Sage-Leaf, and a Piece of Bacon, 
o Take Cocks-combs and Lamb-ſtones parboil'd and blanch'd, lard 
. them with little Bits of Bacon, large Oyſters parboil'd, and each 
| one Jarded with one Piece of Bacon; put theſe on a Skewer with 
= a little Piece of Bacon and a Sage-Leaf between them, tye them 
; on to a Spit and roaſt them, then beat up the Yolks of three Eggs, 
ſome Nutmeg, a little Salt and Crumbs of Bread; baſte them with 
= theſe all the Time they are Roaſting, and have ready two Sweet- 
oy breads each cut in two, ſome Artichoke-bottoms cut into four and 
_ fry'd, and then rub the Diſh with Shalots ; lay the Birds in the 
IRE Middle piled upon one another, and lay the other Things all ſe- 
2 by — 2 round about in the Diſh. Have ready for 
auce & Pint of good Gravy, a 98 of a Pint of Red Wine, 
an Anchovy, the Oyſter Liquor, a Piece of Butter rolled in Flour ; 
boil all theſe together and pour into the Diſh, with a little Juice 
of Lemon, Garniſh your Diſh with Lemon, 


To dreſs a Leg of Mutton a Ia Royale. 


PAVING taken off all the Fat, Skin, and Shank Bone, lard 
+= it with Bacon, ſeaſon it with Pepper and Salt, and a round 
Piece of about three or four Pounds of Beef or Leg of Veal, lard 
it; have ready ſome Hog's-Lard boiling, flour your Meat, and 
give it a Colour in the Lard, then take the Meat out and put it 
into a Pot, with a Bundle of Sweet Herbs, ſome Parſley, an Onion 
ſtuck with Cloves, two or three Blades of Mace, ſome Whole Pep- 
r, and three Quarts of Water; cover it cloſe, and let it boil very 
ſoftly for two Hours, mean while get ready a Sweetbread ſplit, 
cut into four, and broil'd, a few Truffles and Morels ſtew'd in a 
Quarter of a Pint of ſtrong Gravy, a Glaſs of Red Wine, a few 
Muſhrooms, two Spoonfuls of Catchup, and ſome Aſparagus- 
tops; boil all theſe together, then lay the Mutton in the Middle 
of the Diſh, cut the Beef or Veal into Slices, make a Rim round 
your Mutton with the Slices, and pour the Ragoo over it ; when 
you have taken the Meat out of the Pot, skim all the Fat off the 
Gravy ; ſtrain it, and add as much to the other as will fill the 
Diſh. Garniſh with Lemon. 


A Leg of Mutton à Ia Hautgodt. 


| EL it hang a Fortnight in an airy Place, then have ready 
ſome Cloves of Garlick and ſtuff it all over, rub it with Pep- 
r and Salt; roaſt it, have ſome good Gravy and Red Wine in 


To 
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* 


Dich and fend ir to Table. 
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To Roaſt a Leg of Mutton with Oyſters. 
AKE a Leg about two or three Days kill'd, ſtuff it all over 
with Oyſters, and roaſt it. Garniſh. with Horſe · raddi ſn. 

To Roaſt a Leg of Mutton with Cockles. 
TUFF it all over with Cockles, and roaſt it. Garniſh with 

Horſe-raddiſ. e eee 


Shoulder of Mutton in Epigram. 
OAST it almoſt enough, then very carefully take off the Skin 
about the "Thickneſs of a Crown: piece, — the Shank Bone 
with it at the End; then ſeaſon that Skin and Shank Bone with 
Pepper and Salt, a little Lemon-peel cut ſmall, and a few Sweet 
Herbs and Crumbs of Bread, then lay this on the Gridiron, and 
let it be of a fine Brown; in the mean Time take the reſt of tlie 
Meat and cut it like a Haſh about the Bigneſs of a Shilling; fave 
the Gravy and put to it, with a few Spoonfuls of ſtrong Gravy, 
Half an Onion cut fine, a little Nutmeg, a little Pepper and Salt, 
a little Bundle of Sweet Herbs, ſome Gerkins cut very ſmall, a 
few Muſhrooms, two or three Truffles cut ſmall, two Spoonfuls of 
Wine, either Red or White, and throw a little: Flour over the 
Meat; let all theſe ſtew together very ſoſily for five or fix Minutes, 
but be ſure it don't buil ; take out the Sweet Herbs, and put the 
Haſh into the Diſh, lay the Broil'd upon it, and fend it to Table, 


4 Harrico of Mutton. 1 
5 AKE a Neck or Loin of Mutton, cut it into fix Pieces, flour 
| it, and fry-it Brown on both Sides in the Stew-pan, then 

ur out all the Fat; put in ſome Turnips and Carrots cut like 
Pics, two Dozen of Cheſnuts blanched, two or three Lettuces cut 
{mall, ſix little round Onions, a Bundle of Sweet Herbs, ſome 


* and Salt, and two or three Blades of Mace; cover it cloſe, 
ind let it ſtew for an Hour, then take off the Fat and diſh it up. 


J French a Hind Saddle of Mutton. . 


II is the two Rumps. Cut of the Rump, and carefully lift up 

the Skin with a Knife; begin at the broad End, but be ſure 

8 vou don't crack it nor take it quite off; then take ſome Slices of 

i Ham or Bacon chopp'd fine, a few Truffles, ſome young Onions, 

, ſome Parſley, a little Thyme, Sweet Marjoram, Winter m_ 
LN 292790 2 | * a little 
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a little Lemon-peel, all chopp'd fine, a little Mace and two of 
three Cloves beat fine, Halt a Nutmeg, and a little Pepper and 
Salt; mix all together, and throw over the Meat where you took 
off the Skin, then lay on the Skin again, and faſten it with. tuo 
fine Skewers at each Side, and roll it in well butter'd Paper. It 
will take three Hours doing : Then take off the Paper, baſte the 
Meat, ftrew it all over with Crumbs of Bread, and when it 1s of 
a a fine Brown take it up. For Sauce take fix large Shalots, cut 
them very fine, put them into a Sauce-pan with two Spoonfuls of 
Vinegar, and two of White Wine; boil them for a Minute or two, 
pour it into the Diſh, and garniſh with Horſe-Raddiſh. = 
Another French Way, calld, St. Menchout. * 
AKE the Hind Saddle of Mutton, take off the Skin, lard it 
with Bacon, ſeaſon it with Pepper, Salt, Mace, Cloves beat, 
and Nutmeg, Sweet Herbs, young Onions and Parſley, all 
chopp d fine; take a large Oval or a large Gravy- pan, lay Layers 
of Bacon, and then Layers of Beef all over the Bottom, lay in 
the Mutton, then lay Layers of Bacon on the Mutton, and then a 
2 of Beef, put in a Pint of Wine, and as much good Gravy as 
will ſtew itz put in a Bay-Leaf, and two or three Shalots, cover 
it cloſe, put Fire over and under it, if you have a cloſe Pan, and 
let it ſtand-ſtewing for two Hours; when done, take it out, ftrew. 
Crumbs of Bread all over it, and put it into the Oven to Brown, 
ſtrain the Gravy it was ſtew'd in, and. boil it till there js. juſt: | 
enough for Sauce, lay the Mutton into the Diſh, pour the Sauce 
in, and ſerve it up. You muſt Brown it before a Fire, if you 
haye-not an Over. 3 3 5 1 


Cutlets à la Maintenon. 4 very good Diſh. 
CU your Cutlets handſomely, beat them thin with your Clea- 
ver, ſeaſon them with Pepper and Salt, make a Force-Meat 
with Veal, Beef Sewet, Spice and Sweet Hetbs, rolled in Yolks 
of Eggs, roll Force-Meat round each Cutlet within two Inches of 
the Top of the Bone, then have as many Half Sheets of White 
Paper as Cut lets, roll each Curlet in a Piece of Paper, firſt butter- 
ing the Paper well on the Infide, dip the Cutlets in melted 274 
and then in Crumbs of Bread, lay each Cutlet on Half a role 
Paper croſs the Middle of it, leaving about an Inch of the Bone 
our, they cloſe the two Ends of your Paper as yon GA Turnover 
Tart, and cut off the Paper that is too much ; broal. your Mutton 


i Cutlets Half an Hour, your Veat Cutlets three Quarters - an 
_ - our, 
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Hour, and then take the Caper off and lay them round in the 
Diſh; with the Bone outwards. Let your Sauce be good Gravy 
thicken'd, and ſerve it up. 8 1 


Jo make @ Mutton Haſo. 
NUT your Mutton in little Bits as thin as you can, ſtrew a little 
Flour over it, have ready ſome Gravy (enough for Sauce) 
wherein Sweet Herbs, Onion, Pepper and Salt, have been boild; 
ſtrain it, — in your Meat, with 48 Piece of Butter rolled in 
Flour and a little Salt, a Shalot eut fine, a few Capers and Ger- 
kins chopp'd fine, and a Blade of Mace: Toſs all together for a 
Minute or two, have ready ſome Bread toaſted thin and cut into 
Sippits, lay them wund the Diſh, and in your Haſh, Gar- 
ahh your Diſh with Pickles and Horſe-Raddiſn. | 
Nore, Some love a Glaſs of Red Wine, or Walnut Pickle. You 
may. put juſt what you will into a Haſh. - If the Sippits are 
toaſted- it is better, WF 1 0% % „ 0, LR 


Fo dreſs Pigs Petty-Toes. | 
| P T your Petty-Toes into à Sauce-pan with Half a Pint of 
Water, a Blade of Mace, a little Whole Pepper, a Bundle of 
Sweet Herbs, and an Onion. Let them boil five Minutes, then 
take out the Liver, Lights, and Heart, mince them very fine, 
rate a little Nutmeg over them, and ſhake a little Flour on them 
The the Feet do till they are tender, then take them out and firaiif 
the Liquor, put all together with a little Salt and a Piece of But-, 
ter as big as a Walnut, ſhake the Sauce -an often, let it fimimer, 
five or fix Minutes, then cut ſome toaſted Sippits and lay round 
the Diſh; lay the Mince-Meat and Sauce th the Middle; and che 
Petty-Toes ſpilt round. it. You may add the Juice of Half a 
Lemon, or a very little Vinega,  _ 
A fecond Way to Roaſt a Leg of Mutton with Oylters, 
QTUFF a Leg of Mutton with Mutton Sewet, Salt, , 
PZ Nutmeg, and the Yolks of Eggs; then roaſt it, ſtick it all-over 
with Cloves, and when it is abour Half done cut off ſome of the 
Under fide of the fleſhy End in little Bits, put theſe into a Pipkin 
with a Pint of Oyſters, Liquor and all, a little Salt and Mace, 
and Half a Pint of hot Water; ſtew them till Half the Liquor is 
waſted, then put in a Piece of Butter rolled in Flour, ſhake all 
together, and when the Mutton is enough take it up; pour this 
Sauce over it, and fend it to Table. | -_ 
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To areſs a Leg of Mutton % eat like Veniſon. 
"PALE a Hind Quarter of Mutton, and cut the Leg in the Shape 
of a Haunch of Veniſon, ſave the Blood of the Sheep and ſteep 
It in for five or ſix Hours, then take it out and roll it in three or 
four Sheets of White Paper well butter d on the Inſide, tie it 
with a Packthread and roaſt it, baſting it with good Beef-drip- 
pi" or Butter. It will take two Hours at a good Fire, for your 
utron muſt be fat and thick. About five or fix Minutes before 
you take it up take off the Paper, baſte it with a Piece. of Butter, 
and ſhake a little Flour over it to make it have a fine Froth, and 
then have a little good drawn Gravy in a Baſon, and Sweet 
Sauce in another. Don't garniſh with any Thing. 


To dreſs. Mutton the Turkiſh May. 


FIRST cut your Meat into thin Slices, then waſh it in Vinegar, 
and put it into a Pot or Sauce-pan that has a cloſe Cover to it, 
= inſome Rice, Whole Pepper, and three or four whole Onions; 
et all thefe ſtew together, skimming ir frequently: When it is 
ww take out the Onions, and ſeaſon it with Salt to yourPalate, 
lay the Mutton inthe Diſh, and pour the Rice and Laguor over it. 
Note, The Neck or Leg art the beſt Joints to dreſs this Way. 
Pat into a Leg four Quarts of Water, and a Quarter of a Pound of 
Rice: To a Neck two Quarts of Water, and two Ounces of Rice. 
To every Pound of Meat allow a Quarter of an Hour, being 
cloſe cover d. If you put in a Blade or two of Mace and a Bundle 
of Sweet Herbs, it will be a great Addition. When it is juſt 
enough, put in a Piece of Butter, and take care the Rice don't burn. 
to the Pot. In all theſe Things you ſhould lay Skewers at the 
Bottom of the Pot to lay your Meat on, that it may not ſtick. 


A Shoulder of Mutton, with @ Ragoo of Turnips. 
AKE a Shoulder of Mutton, get the Blade Bone taken out as 

mat as poſſible, and in the Place put a Ragoo, done thus: 
Take one or two Sweetbreads, ſome Cocks - Combs, Half an Ounce. 
of Truffles, fome Muſhrooms, a Blade or two of Mace, and a little 
Pepper and Salt; ſtew all theſe in a Quarter of a Pint of good 
Gravy, and thicken it with a Piece of Butter rolled in Flour, or 
Yolks of. Eggs, which you pleaſe : Let it be cold before you put 
it in, and fill-up'the Place where you took the Bone out juſt in the 
Form it was before, and ſew it up tight: Take a large deep Stew- 
Pan, or one of the round deep Copper Pans with two Handles, lay 
| e at 
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at the Bottom thin Slices of Bacon, then Slices of Veal, a Bundle 
of Parſley, Thyme and Sweet Herbs, ſome Whole Pepper, a Blade 
or two of Mace, three or four Cloves, a large Onion, and put in 
Juſt thin Gravy enough to cover the Meat; cover it cloſe, and let 
it ſtew two Hours, then take eight or ten Turni ps, pare them, and 
cut them into what Shape you pleaſe, put them into boiling Wa- 
ter, and let them be juſt enough, throw them into a Sieve to 
drain over the hot Water that they may keep warm, then take up 
the Mutton, drain it from the Fat, lay it in a Diſh, and keep it 
hot cover d; ſtrain the Gravy it was ſtew'd in, and take off all 
the Fat, put in a little Salt, a Glaſs of Red Wine, two Spoonfuls 
of Catchup, and a Piece of Butter rolled in Flour z boil together 
till there is juſt enough for Sauce, then put in the Turnips, give 
them a boil up, pour them over the Meat and ſend it to Table. 
You may fry the Turnips of a light Brown, and toſs them up with 
the Sauce ; but that 1s according to your Palate. 

Norte, For a Change you may leave out the Turnips, and add a 
Bunch of Sellery cut and waſh'd clean, and ſtew'd in a very little 
Water till it is quite tender, and the Water almoſt boil'd away. 
Pour the Gravy, as before directed, into it, and boil it up till the 
Sauce is good: Or you may leave both theſe out, and add Truffles, 
Morels, freſh and pickled Muſhrooms, and Artichoke- Bottoms. 

NB. A Shoulder of Veal without the Knuckle, frſt fry'd, and 
then done juſt as the Mutton, eats very well. Don't garniſh your 
Mutton, but garniſh your Veal with Lemon. 


To Stuff a Leg or Shoulder of Mutton. 


AKE alittle grated Bread, ſome Beef Sewet, the Yolks of 
hard Eggs, three Anchovies, a Bit of an Onion, ſome Pepper 

and Salt, a little Thyme and Winter Savoury, twelve Oy 
and ſome Nutmeg grated ; mix all theſe together, ſhred them 
very fine, work ba up with raw Eggs like a Paſte, ſtuff your 
Mutton under the Skin in the thickeſt Place, or where you pleaſe, 
and roaſt it : For Sauce, take ſome of the Oyſter Liquor, ſome 
Claret, one Anchovy, a little Nutmeg, a Bit of an Onion, and a 
few Oyſters ; ſtew all theſe together, then take out your Onion, 
pour your Sauce under your Mutton, and fend it to Table. Gar- 


niſh with Horſe-Raddiſh, 


| Sheeps Rumps with Rice. 
"FAKE fix Rumps, put them into a Stew-pan with ſome Mut- 
ton Gravy, - enough to fill it, ſtew them about Half an Hour, 


take them up and let them ſtand to cool, then put into the Liquor 
| | @ Quarter 
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a Quarter of a Pound of Rice, an Onion ſtuck with Cloves, and a 
Blade or two of Mace ; let it boil. till the Rice is as thick as a 
Pudding, but take Care it don't ſtick to the Bottom, which 
vou muſt do by ſtirring it often: In the mean Time take a clean 
Stew-pan, put a Piece of Butter into it. Dip your Rumps in the 
Yolks of Eggs beat, and then in Crumbs of Bread with a little 
Nutmeg, Lemon-peel, and a very little Thyme in it, fry them in 
the Butter of a fine Brown, then take them out, lay them in a Diſh 
to drain, pour out all the Fat, and toſs in the Rice into that Pan ; 
ſtir it all together for a Minute or two, then lay the Rice into the 
Diſh, lay the Rumps all round upon the Rice, have ready four 
Eggs boil'd hard, cut them into Quarters, lay them round the 
Diſh with fry'd Parſley between them, and ſend it to Table. 


To Bake Lamb and Rice. 
TAKE a Neck and Loin of Lamb, half roaſt it, take it up, 
cut it into Steaks, then take Half a Pound of Rice, put it 
Into a Quart of good Gravy, with two or three Blades of Mace, 
and a little Nutmeg. Do it over a Stove or flow Fire till the 
Rice begins to be thick; then take it off, ſtir in a Pound of But- 
ter, and when that is quite melted ſtir in the Yolks of fix Eggs, 


firſt beat; then take a Diſh Surv? it all over, take the Steaks 


and put a little Pepper and Saltfover them, dip them in a little 
. melted Butter, lay them into the Diſh, pour the Gravy which 
comes out of them over them, and then the Rice, beat the Yolks 
of three Eggs and pour all over, ſend it to the Oven, and bake 


it better than Half an Hour. | 
Baked Mutton Chops. 
FAKE a Loin or Neck of Mutton, cut it into Steaks, put 
{ome Pepper and Salt over it, butter your Diſh and lay in 
your Steaks ; then take a Quart of Milk, fix Eggs beat up fine, 
and four Spoonfuls of Flour ; beat your Flour and Eggs in a little 
Milk firſt, and then put the reſt to it, put in a little beaten Gin- 
er, and a little Salt, Pour this over the Steaks, and ſend it to 
the Oven, An Hour and a Half will bake it. 


A Forced Leg of Lamb. 
AKE a large Leg of Lamb, cut a long Slit on the Back-fide, 
J but take great Care you don't deface the other Side; then chop 
the Meat ſmall with Marrow, Half a Pound of Beef Sewet, ſome 
Oyſters, an Anchovy unwaſh'd, an Onion, ſome Sweet Herbs, a 


little Lemon- peel, and ſome beaten Mace and Nutmeg z _ ip 
88 theſe 
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theſe together in a Mortar, ſtuff it up in the Shape it was before, 
ſew it up, and rub it over with the Yolks of Eggs beaten, ſpit it, 
flour it all over, lay it to the Fire, and baſte it with Butter. An 
Hour will roaſt it. You may bake it, if you pleaſe, but then 
you muſt butter the Diſh and lay the Butter over it: Cut the Loin 
into Steaks, ſeaſon them with Pepper, Salt, and Nutmeg, Lemon- 
peel cut fine, and a few Sweet Herbs, try them in freſh Butter of 
a fine Brown, then pour out all the Butter, put in a Quarter of a 
Pint of White Wine, ſhake it about, and put in Halt a Pint of 
ſtrong Gravy wherein good Spice has been boil'd, a Quarter of a 
Pint of Oyſters and the Liquor, ſome Muſhrooms and a Spoonful 
of the Pickle, a Piece of Butter rolled in Flour, and the Yolk of 

an Egg beat; ſtir all theſe together till it is thick, then Jay 
your Leg of Lamb in the Diſh and the Loin round it; pour the 
Sauce over it, and garniſh with Lemon. | . 


To Fry a Loin of Lamb. 


(CUT the Loin into thin Steaks, put a very little Pepper and 
Salt, and a little Nutmeg on them, and fry them 1n freſh 
Butter; when enongh, take out the Steaks, lay them in a Diſh | 
before the Fire to keep hot, then pour out the Butter, ſhake a \ 
little Flour over the Bottom of the Pan, pour in a Quarter of a 
Pint of boiling Water, and put in a Piece of Butter; ſhake all 
together, give it a boil or two up, pour it over the Steaks, and 
ſend 1t to Fable. | | 
Note, You may do Mutton the ſame Way, and add two 
Spoonfuls of Walnut Pickle. a 


Another Way of Frying a Neck or Loin of Lamb. 


UT it into thin Steaks, beat them with a Rolling-pin, fry 
them in Half a Pint of Ale, ſeaſon them with a little Salt, 
and cover them cloſe ; when enough, take them out of the Pan, 
lay them in a Platz before the Fire to keep hot, and pour all out 
of the Pan into a Baſan; then put in Halt a- Pint of White Wine, 
a few Capers, the Yolks of two Eggs beat with a little Nutmeg | 
and a litile Salt, add to this the Liquor they were fry'd in, and 
keep ſtirring it all one Way all the Lime till it is thick, then put 
in the Lamb, keep ſhaking the Pan for a Minute or two, lay the 
Steaks into the Diſh, pour the Sauce over them, and have tome 
Parſley in a Plate before the Fire a criſping. Garni ſli your Diſh 
with that and Lemon. \ 
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To make a Ragoo of Lamb. 
AKE a Fore-Quarter of Lamb, cut the Knuckle- bone off, lard 
it with little thin Bits of Bacon, flour it, fry it of a fine 
Brown, and then put it into an Farthen-pot or Stew-pan. Put to 
it a Quart of Broth. or good Gravy, a Bundle of Herbs, a little 
Mace, two or three Cloves, and a little Whole Pepper; cover it 
cloſe, and let it ſtew pretty faſt for Half an Hour, pour the Liquor 
all out, ſtrain it, keep the Lamb hot in the Pot till the Sauce E 
ready; take Half a Pint of Oyſters, flour them, fry them Brown, 
drain out all the Fat clean that you fryed them in, skim all 
the Fat off the Gravy, then pour it into the Oyſters, put in an 
Anchovy, and two Spoonfuls of either Red or White Wine; boil 
all together till there is juſt enough for Sauce, add ſome freſh 
Muſhrooms (if you can get them) and ſome pickled Ones, with a 
Spoonful of the Pickle, or the Juice of Half a Lemon. Lay your 
— in the Difh, and pour the Sauce over it. Garniſh with 
mon. 4s 


To. Stew a Tamb's, or Calf's Head. 


IRST waſh it, and pick it very clean, lay it in Water for 

an Hour, take out the Brains, and with-a ſharp Penknife care- 
fully take out the Bunes and the Tongue, but be careful you don't 
break the Meat, then take out the two Eyes, and take two Pounds 
of Veal and two Pounds of Beef Sewet, a very little Thyme, a 
good Piece of Lemon-peel minced, a Nutmeg grated, and two 
Anchovies ; chop all very well together, grate two ſtale Rolls, 
and mix all together with the Yolks of four Eggs: Save enongh 
of this Meat to make about twenty Balls, take Half a Pint of 
freſh Muſhrooms clean peel'd and waſh'd, the Yolks of fix Eggs 
chopp'd, Halt a Pint of Oyſters clean waſh'd, or pickled Cockles ; 
mix all theſe together, but firſt ſtew your Oyfters, and put to it 
two Quarts of Gravy, with a Blade or two of Mace. It will be 
proper to tie the Head with a Packthread, cover it cloſe, and let 
it ſtew two Hours: In the mean Time beat up the Brains with 
ſme Lemon-peel cut fine, a little Parſley chopp'd, Half a Nutmeg 
grated, and the Lolk of an Egg; have ſome Dripping boiling, 
fry Half the Brains in little Cakes, and fry the Balls, keep 
them both hot by the Fire; take Half an Ounce of Truffles and 
Morels, then ſtrain the Gravy the Head was ſtew'd in, put theTruf- 
fles and Morels to it with the Liquor, and a few Muſhrooms ; boil 
all together, then put in the reſt of the Brains that are not fry'd, 


ſtew them together for a Minute or two, pour it over the Head, 
and 
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and Jay the fry d Brains and Balls round it. Garniſh with Lemon. 
You may fry about twelve Oyſters. | | 


To dreſs Veal a la Bourgoiſe. 


(CV. pretty thick Slices of Veal, lard them with Bacon, and 
ſeaſon them with Pepper, Salt, beaten Mace, Cloves, Nut- 
meg, and chopp'd Parſley, then take the Stew- pan and cover the 
Bottom with, * of fat Bacon, lay the Veal upon them, cover 
it, and ſet it over a very ſlow Fire for eight or ten Minutes juſt 
to be hot and no more, then brisk up your Fire and brown your 
Veal on both Sides, then ſhake ſome Floar over it and brown it; 
pour in a hw of good Broth or Gravy, cover it cloſe, and let 
it ſtew gently till it is enough; when enough, take out the Slices 
of Bacon, — skim all the Fat off clean, and beat up the Yolks 
of three Eggs with ſome of the Gravy ; mix all together, and 
| keep it ſtirring one Way-<ill it is ſmooth and thick, then take it 
up, lay your Meat in the Diſh, and pour the Sauce over it. 
| Garniſh with Lemon. 


A diſguiſed Leg of Veal and Bacon. 


ARD your Veal all over with Slips of Bacon and a little 
Lemon-peel, and boil it with a Piece of Bacon; when 
enough, take it up, cut the Bacon into Slices, and have ready 
1ome dry'd Sage and Pepper rubb'd fine, rub. over the Bacon, lay 
the Veal in the Diſh and the Bacon round it, ſtrew it all over 
with fry'd Parſley, and have Green Sauce in Cups; made thus: 
Take two Handfuls of Sorrel, pound it in a Mortar and ſqueeze 
out the Juice, put it into a Sauce-pan with ſome melted Butter, a 
little Sugar, and the Juice of Lemon. Or you may make it thus: 
Beat two Handfuls of Sorrel in a Mortar with two Pippins quar- 
ter'd, ſqueeze the Juice out with the Juice of a Lemon or Vine- 
gar, and ſweeten it with Sugar. | 


A Pillaw of Veal. 


| AK E a Neck or Breaſt of Veal, Half roaſt it, then cut it 

0 into ſix Pieces, ſeaſon it with Pepper, Salt and Nutmeg; 
take a Pound of Rice, put to it a Quart of Bruth, ſome Mace, and 

a little Salt, do it over a Stove or very flow Fire till it is thick, 

but butter the Bottom of the Diſh or Pan you do it in; beat up 

the Yolks of fix Eggs and ſtir into it, then take a little round deep 

Diſh, butter it, Jay ſome of the Rice at the Bottom, then lay the 

Veal on a round Heap and cover it all over with the Rice, waſh 
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1t over with the Yolks of Eggs, and bake it an Hour and a Half, 

then open the Top and pour in a Pint of rich good Gravy. Gar- 

_ with Seville Orange cut in Quarters, and ſend it to Table 
Ot. : ble 


Bombarded Veal. 


you muſt get a Fillet of Veal, cut out of it five Jean Pieces 
as thick as your Hand, round them up a little, then lard 
them very thick on the round Side with little narrow thin Pieces 
of Bacon, and lard five Sheeps Tongues (being firſt boiled and 
blanched) lard them here and there with very little Bits of Lemon- 
peel, and make a well-ſeaſon'd Force- Meat of Veal, Bacon, Ham, 
Beef Sewet, and an Anchovy beat well ; make another tender 
Force-Meat of Veal, Beef Sewet, Muſhrooms, Spinach, Parſley, 
Thyme, Sweet Marjoram, Winter Savoury, and green Onidns. 
Seaſon with Pepper, Salt and Mace; beat it well, make a round 
Ball of the other Force-Meat and ſtuff in the Middle of this, roll 
It up in a Veal Caul, and bake it; what is left, tie up like a Ho- 
lognia Sauſage and boil it, but firſt rub the Caul with the Volk 
of an Egg; put the larded Veal into a Stew-pan with ſome good 
Gravy, and when it is enough skim off the Fat, put in ſome 
Trufßtes and Morels, and ſome Muſhrooms. Your Force- Meat 
being baked enough, lay it in the Middle, the Veal round it, and 
the Tongues fry'd and laid between, the Boil'd cut into Slices and 


— fry'd, and throw all over. Pour on them the Sauce. You may 


add Artichoke- Bottoms, Sweetbreads, and Cocks-Combs, if you 
pleaſe. Garniſh with Lemon. 


Veal Rolls. 


AKE ten or twelve little thin Slices of Veal, lay on them 

- ſome Force-Meat according to your Fancy, roll them up, 
and tie them juſt acrots the Middle with coarſe Thread, put 
them on a Bird-ſpit, rub them over with the Yolks of Eggs, 
flour them, and baſte them with Butter. Half an Hour will 
do them. Lay them into a Diſh, and have ready ſome good 
Gravy, with a few Trufddes and Morels, and ſome Muſhrooms. 
Garniſh with Lemon. 


Olives 


z 
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Olives of Veal, the French Way. 


AKE two Pounds of Veal, ſome Marrow, two Anchovies, 
the Volks of two hard Eggs, a few Muſhrooms, and forme 
Oyſters, a little Thyme, Marjoram, Parſley, Spinach, Lemon- 
peel, Salt, Pepper, Nutmeg and Mace, finely beaten; take your 
Veal Caul, lay a Layer of Bacon and a Layer of the Ingredients, 
and a Layer of Bacon and a Layer of the Ingredients, roll it in 
the Veal Caul, aud either roaſt it or bake it. An Hour will do 
either. When enough, cut it into Slices, lay it into your Diſh, 
and pour good Gravy over it. Garniſh with Lemon. 


Scotch Collops 4 Ia Francois. 


AKE a Leg of Veal, cut it very thin, lard it with Bacon, 

then take Half a Pint of Ale boiling and pour over it till the 
Blood is out, and then pour the Ale out into a Baſon ; take a few 
Sweet Herbs chopp'd imall, ſtrew them over the Veal and fry at = 
in Butter, flour it a little till enough, then put it into a Diſh and | 
pour the Butter away, roaſt little thin Pieces of Bacon and lay 
round, pour the Ale into the Stew-pan with two Anchovies and a 
Glaſs of Whire Wine, then beat up the Yolks of two Eggs and 
ſtir in with a little Nutmeg, ſome Pepper, and a Piece of Butter, 
ſhake all together till thick, and then pour 1t into the Diſh, 
Garniſh with Lemon. | 


To make a ſavoury Diſh f Veal. 


'h large Collops out of a Leg of Veal, ſpread them abroad 
on a Dreſſer, hack them with the Back of a Knife, and dip 
them in the Yolks of Eggs; ſeaſon them with Cloves, Mace, Nut- 
meg and Pepper, beat fine; make Force-Meat with ſome of your 
Veal, Beef Sewet, Oyſters chopp'd, Sweet Herbs ſhred fine, and 
the aforeſaid Spice, — all theſe over your Collops, roll and tie 
t hem up, put them on Skewers, tie them to a Spit, and roaſt 
them ; to the reſt of your Force-Meat add a raw Egg or two, roll 
them in Balls and fry them, put them in your Diſh with your 
Meat when roaſted, and make the Sauce with ſtrong Broth, an 
Anchovy, a Shalot, a little White Wine, and ſome Spice. Let 
it ſtew, and thicken it with a Piece of Butter rolled in Flour, 
| youu the Sauce into the Diſh, lay the Meat in, and garniſh with 


emon, a 
: Scotch 
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Scotch Collops Larded. 


PREPARE a Fillet of Veal, cut it into thin Slices, cut off the 
skin and Fat, lard them with Bacon, fry them Brown, then 
take them out and lay them in a Diſh, pour out all the Butter, 
take a Quarter of a Pound of Butter and melt jt in the Pan, then 
ſtrew in a Handful of Flour; ſtir it till it is Brown, and pour in 
three Pints of good Gravy, a Bundle of Sweet Harbs, and an + 
Onion, which you muſt take out ſoon let it boi] a little, then put 
in the Collops, let them ſtew Half a Quarter of an Hour, put in 
ſome Farce-Meat Balls fry'd, the Yolks of two Eggs, a Piece of 
Butter, and a few pickled Muſhrooms ; ſtir all together for a Mi- 
nute or two till it is thick, and then diſh it up. Garniſh with 


Lemon. | 


To do them White. 


AET ER you have cut your Veal in thin Slices, lard it with 

| Bacon; ſeaſon it with Cloves, Mace, Nutmeg, Pepper and 
Salt, ſome grated Bread, and Sweet Herbs. Stew the Knuckle in as 
little Liquor as you can, a Bunch of Sweet Herbs, ſome Whole 
Pepper, a Blade of Mace, and four Cloves; then take a Pint of 
the Broth, ſtew the Cutlets in it, and add to it a Quarter of a 
Pint of White Wine, ſome Muſhrooms, a Piece of Butter rolled 
in Flour, and the Yolks of two Eggs, ſtir all together till it is 
thick, and then diſh it up. Garniſh with Lemon. 


Veal Blanquets. 


OAST a Piece of Veal, cut off the Skin. and nervous Parts, 

cut it into little thin Bits, put ſome Butter into a 22 

over the Fire with ſome chopp'd Onions, fry them a little, then 

add a Duſt of Flour, ſtir it together, and put in ſome good Broth 

or Gravy, and a Bundle of Sweet Herbs; ſeaſon it with Spice, 

make it of a good Taſte, and then put in your Veal, the Yolks of 

two Epgs beat up with Cream and grated Nutmeg, ſome chopp'd 

Parſley, a Shalot, ſome Lemon-peel grated, and a little Juice of 
Lemon. Keep it ſtirring one Way; when enough, diſh it up. 


A Shoulder of Veal 2 Ja Piemontoiſe. 


AKE a Shoulder of Veal, cut off the Skin that it may hang 
' 4 at one End, then lard the Meat with Bacon and Ham, and 
ſeaſon it with Pepper, Salt, Mace, Sweet Herbs, Parſley and 


Lemon-peel ; cover it again with the Skin, ftew it with — 
| an 
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and when it is juſt tender take it up; then take Sorrel, ſome Lettuce 
chopp'd ſmall, and ſtew them in ſome Butter with Parfley, Onions, 
and Muſhrooms : The Herbs being tender put to them tome of 
the Liquor, ſome Sweetbreads and tome Bits of Ham. Let all ſtew 
together a little while, then lift up the Skin, lay the ſtew'd Herbs 
over and under, cover it with the Skin again, wet it with melted 
Butter, ſtrew it over with Crumbs of Bread, and ſend it to the 
Oven to Brown; ſerve it hot, with ſome good Gravy in the Diſh, 
no French ſtrew it over with Parmeſan before it goes to the 

ven. | 34 | of 
2 A Calf's Head Surpriſe. 
You muſt bone it, but not ſplit it, cleanſe it well, fill it with 
a Ragoo (in the Form it was before) made thus : Take two 
Sweetbreads, each Sweetbread being cut into eight Pieces, anOx's 
Palate boil'd tender and cut into little Pieces, ſome;Cocks-Combs, ' 
Half an Ounce of Truffles and Morels, fome Muſhrooms, fome 
Artichoke-Bottems and Aſparagus-Tops ; ſtew all theſe in Half a 
Pint of good Gravy, ſeaſon it with two or three Blades of Mace, 
four Cloves, Half a Nutmeg, a very little Pepper, and ſome Salt, 
2 all theſe together, and put them into the Ragoo: When it 
as ſtew'd about Half an Hour, take the Yolks of three Eggs beat 
up with two Spoonfuls of Cream and two of White Wine, put it 
to the Ragoo, keep it ſtirring one Way for fear of turning, and 
ſtir in a Piece of Butter rolled in Flour ; when it is very thick and 
ſmooth fill the Head, make a Force: Meat with Half a Pound of 
Veal, Half a Pound of Beef Sewet, as much Crumbs of Bread, a 
few Sweet Herbs, a little Lemon- peel, and ſome Pepper, Salt and 
Mace, all beat fine together in a Marble Mortar; mix it up with 
two Eggs, make a few Balls (about twenty) put them into the 
Ragoo in the Head, then faſten the Head with fine wooden Skew- 
ers, lay the Force-Meat over the Head, do it over with the Yolks 
of two Eggs, and ſend it to the Oven to bake. It will rake about 
two Hours baking. You muſt lay Pieces of Butter all over the 
Head, and then Flour it. When it is baked'enough lay it in your 
Diſh, and have a Pint of good fry'd Gravy. If there is any 
Gravy in the Diſh the Head was baked in, put it to the other 
Gravy, and boil it up; pour it into your Diſh, and garniſh with 
Lemon. You may throw ſome Muſhrooms over the Head. 


Sweetbreads of Veal & la Dauphine. 


AKE the largeſt Sweetbreads you can get, open them in ſuch 
a Manner as you can ſtuff in Force-Meat, three will make a 
fine Diſh ; make your Force-Meat with a large Fowl or young 
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Cock, skin it, and pick off all the Fleſh, take Half a Pound of 
Fat and Lean Bacon, cut theſe very fine and beat them in a Mor- 
tar; ſeaſon it with an Anchovy, ſome Nutmeg, a little Lemon- 
peel, a very little Thyme, and ſome Parſley : Nix theſe up with 
the Yolk of an Egg, fill your Sweetbreads and faſten them with 
fine Wooden Skewers; take the Stew-pan, lay Layers of Bacon at 
the Bottom of the Pan, ſeaſon them with — Salt, Mace, 
Cloves, Sweet Herbs, and a large Onion fliced, upon that lay thin 
Slices of Veal, and then lay on your Sweetbreads; cover it cloſe, 
let it ſtand eight or ten Minutes over a ſlow Fire, and then pour 
in a Quart of boiling Water or Broth; cover it cloſe, and let it 
ſtew two Hours very ſoftly, then take out the Sweetbreads, keep 
them hot, ſtrain the Gravy, skim all the Fat off, boil it up till 
there 1s about Half a Pint, put in the Sweetbreads and give them 
two or three Minutes ſtew in the Gravy, then lay them 1n the 
Diſh, and pour the Gravy over them. Garniſh with Lemon. 


Another NN ay to drefs Sweetbreads, 


FYON*T pat any Water or Gravy into the Stew-pan, but put 
the fame Veal and Bacon over the Sweetbreads, and ſeaſon as 
under directed; cover them cloſe, put Fire over as well thin 


and when they are enough take out the Sweetbreads, ppt in a 
Ladleful of Gravy, boil it and ſtrain it, kim off all the Fat, let 
it boil till it jellies, and then put in the Sweetbreads to glaze ; 
lay Eſſence of Ham in theDith, and lay the Sweetbreads upon it 
or make a very rich Gravy with Muſhrooms, Truffles and Morels, 
a Glaſs of White Wine, and two Spoonfuls of Catchup. Garniſh 
with Cocks-Combs forc'd and ftew'd in the Gravy. 

\- "Note, You may add to the firſt Truffles, Morels, Muſhrooms, 
Cocks - Combs, Plates, Artichoke-Bottoms, two Spoonfuls of 
White Wine, two of Catchup, or juſt as you pleaſe. 

- N.B. There are many Ways of drefling Sweetbreads : You 
may lard them with thin Slips of Bacon, and roaft them with 
what Sauce you pleaſe ; or you may marinate them, cut them into 
thin Slices, flour them and fry them. Serve them up with fry'd 
Parſley, and either Butter or Gravy. Garuiſh with Lemon. 


Calf's Chitterlings or Andouilles. 
"JAKE ſome of the largeſt Calf's Guts, cleanſe them, cut them 
in Pieces proportionable to the Length of the Puddings you 
deſign to make, and tie one End of theſe Pieces; then take ſome 
| 2 ff is Bacon, 
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Bacon, with a Calf's Udder and Chaldron blanched, and cut into 
Dice or Slices, put them into a Stew-pan and ſeaſon with fine 
Spice pounded, a Bay-Leaf, ſome Salt, Pepper, and Shalot cut 
ſmall, and about Half a Pint of Cream; tols it up, take off the 
Pan, and thicken yout Mixture with four or five Yolks of Eggs 
and ſome Crumbs of Bread, then fill up your Chitterlings —_ 
the Stuffing, keep it warm, tie the other Ends with Packthread, 
blanch and boil them like Hog's Chitterlings, let them grow cold 
in their own Liquor before you ſerve them up; boil them over a 
moderate Fire, and ſerve them up pretty hot. Theſe Sort of An- 
douilles, or Puddings, muſt be made in Summer, when Hogs are 
leldom kill'd. | 


To dreſs Calf's Chitterlings curiouſty. 
UT a Calf's Nut in Slices of its Length, and the Thickneſs 
of a Finger, together with ſome Ham, Bacon, and the White 

of Chickens, cut ho the ſame Manner; put the Whole into a 
Stew-pan, ſeaſon'd with Salt, Pepper, Sweet Herbs and Spice 
then take the Guts cleanſed, cut and divide them in Parcels, a 
fill them with your Slices; then lay in the Bottom of a Kettle or 
Pan ſome Slices of Bacon and Veal, ſeaſon them with ſome Pep- 
per, Salt, a Bay-Leaf and an Onion, and lay ſome Bacon and 
Veal over them ; then put in a Pint'of White Wine, and let it 
ſtew ſoftly, cloſe — with Fire over and under it, if the Pot 
or Pan will allow of it; then broil the Puddings on a Sheet of 
white Paper, well buttered on the Infide. 


To dreſs a Ham a Ia Braife. 


CEEAR the Knuckle, take off the Swerd, and lay it in Water 
to freſhen ; then tie it about with a String, take Slices of Ba- 
con and Beef, beat and ſeaſon them well with Spice and Sweet 
Herbs; then lay them in the Bottom of a Kettle with Onions, 
Parſnips, and Carrots ſliced, with ſome Cives and Parſley : Lay 
in your Ham the Fat Side uppermoſt, and cover it with Slices of 
Beef, and over that Slices of Bacon, then lay on ſome ſliced Roots 
and Herbs, the ſame as under it: Cover it cloſe, and ſtop it cloſe 
with Paſte, put Fire both over and under it, and let it ſtew with 
a very ſlow Fire twelve Hours; put it in a Pan, drudge it well 
with grated Bread, and Brown it with a hot Iron; then ſerve it 
up on a clean Napkin, garniſhed with raw Parſley. : 
Note, If you eat it hot, make a Ragoo thus: Take a Veal Sweet- 
bread, ſome Livers of Fowls, Cocks-Combs, Muſhrooms, and 
Trutfles; toſs them up in a Pint of good Gravy, —_— 
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Spice as you like, thicken it with a Piece of Butter rolled in 
Flour, and a Glaſs of Red Wine; then Brown your Ham as above, 
and Jet it ſtand a Quarter of an Hour to drain the Fat out ; take 
the 2 it was ſtew d in, ſtrain it, «kim all the Fat off, put it 
to the Gravy, and boil it up. It will do as well ae the Pſſence 
of Ham. Symetimes you may ſerve it up with a Ragoo of Craw- 


Fifh, and ſometimes with Carp Sauce. 


To Roaſt a Ham or Gammon. 


AKE off the Swerd, or what we call the Skin, or Rind, and 
= lay it in luke-warm Water or two or three Hours; then lay 
ie in a Pan, pour upon it a Quart of Canary, and let it ſteep in it 
for ten or twelve Hours. When you have ſpitted it, put ſome 


Sheets of white Paper over the Fat Side, pour the Canary it was 


ſoak'd in into the Dripping-pan, and baſte it with it all the 


Time it is roaſting ; when it is roaſted enough pull off the Paper, 


and drudge it well with Crumb'd Bread and Parſley ſhred fine 
make the Fire brisk, and Brown it well. If you eat it hot, gar- 
niſh it with Raſpings of Bread; if cold, ſerve it on a clean Nap- 
Kin, and garnifh it with Green Parfkey for a Second Courſe. 


75 Stuff a'Chine of Pork. 


MAKE x Stuffing of the Fat Leaf of Pork, Parſſey, Thyme, 


Sage, Eggs, Crumbs of Bread, ſeaſon it with Pepper: 
Salt, Shalot and Nutmeg, and ſtuff it thick ; then roalt it 
gently, and when it is about a Quarter roaſted, cut the Skin in 


Slips, and make your Sauce with Apples, Lemon- peel, tuo or 


three (loves, and a Blade of Mace; ſweeten it with Sugar, put 
fome Butter in it, and have Muſtard in a Cup. | 


Various Ways of dreſing a Pig. 
RST skin your Pig up to the Ears whole, then make a good 
Plumb-pudding Batter, with good Beef Fat, Fruit, Eggs, 

Milk and Flour, fill the Skin, and few it up, it will look Like 
a Pig; but you miſt bake it, flour it very well, and rub it all 
over with Butter, and when it is near enough draw it to the Oven's 


Mor! th. rub jt dry, and put it in again for a few Minutes; lay 


it in the Diſh, and let the Sauce be ſma]l Gravy and Butter in 
the Diſh ; Cut the other Part of the Pig into four Quarters, roaſt 
them as you do Lamb. throw Mint and Parſley on it as it roaſts; 


then lay them on Water-Crcfles, and have Mint-Sauce in a Baton, 
| Any 
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Any one of theſe Quarters will make a pretty Side-Diſh : Or take 
one Quarter and roaſt, cut the other into Steaks, and fry them fave 
and Brown, have ſtew'd Spinach in the Diſh, and lay th+ Roaſt | 
upon it, and the Fry d in the Middle. Garniſh with hard Fggs 
and Seville Oranges cut into Quarters. and have ſome Butter in a 
Cup: Or for Change, you may have good Gravy in the Diſh, and 
garniſh with fry'd Parſley and Lemon; or you may make aRagoo 
of Sweetbreads, Artichoke-Bottoms, Truffles, Morels and good 
Gravy, and pour over them. Garniſh with Lemon. Fitner of 
theſe will do for a Top Diſh of a Firſt Courſe, or Bottom Diſhes 
at a Second Courſe, You may fricaley it White for a Second 
Courſe at Top, or a Side Diſh. | 4a 

Jou may take a Pig, skin him, and fill him with Force- Meat 
made thus: Take vo Pounds of young Pork, Fat and all, two 
Pounds of Veal the ſame, ſome Sage. Thyme, Parſley, a little 
Lemon-pee)l, Pepper, Salt, Mace, Cloves, and a Nutmeg ; mix 
them, and beat them fine in a Mortar,” then fill the Pig, and ſew 
it up. You may either roaſt or bake it. Have nothing but good 
Gravy in the Diſh. Or you may cut it into Slices, and lay the 

Head in the Middle. Save the Head whole with the Skin on, 
and roaſt it by itſelt; w:.en it is enough cut it in two, and lay 
in your Diſh: Have ready ſome good Gravy and dried Sage 
rubb'd in it, thicken it with a Piece of Butter rolled in Flour, 
take out the Brains, beat them up with the Gravy, and pour 
them into the Diſh, You may add a hard Egg chopped, and 
put into the Sauce, OY | 

Nore, You may make a very good Pie of it, as you may fee in 
the Directions for Pies, which you may either make a Bottom or 
Side Diſh. | 

You muſt obſerve in your White Fricaſey that you take off the 
Fat; or you may make a very good Diſh thus: Lake a Quarter 
of Pig «kinned, cut it into Chops, ſeaſon them with Spice, and 
waſh them with the Yolks of Eggs, butter the Bottom of a 
Diſh, lay theſe Steaks on the Diſh, and upon every Steak lay 
ſome Force-Meat the Thickneſs of a Half Crown, made thus: 

Take Half a Pound of Veal, and of Fat Pork the {fame Quantity, 

chop them very well together, and beat them in a Mortar fine 
add ſome Sweet Herbs and Sage, a little Lemon peel, Nutmeg, 
Pepper and Salt, and a little beaten Mace; upon this lay a 

Layer of Bacon, or Ham, and then a Bay-Leaf ; take a little 
fine Sk-wer and ftick juſt in about two Inches long, to hold 
them together, then pour a little melted Butter over them, and 

ſend them to the Oven to bake f when they are enough lay them 
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in your Diſh, and pour good Gravy over them, with Muſhrooms, 
and garniſh with Lemon. | FEST | 
| A Pig in Jelly. 

UT it into Quarters, and lay it in your Stew - pan, put 
m one Calf's Foot and the Pig's "Tr a Pint of Rheniſh Wine, 
the Juice of four Lemons, and one Quart of Water, three or 
four Blades of Mace, two or three Cloves, ſome Salt, and a very 
little Piece of Lemor-peel ; ſtove it, or do it over a ſlow Fire 
two Hours ; then take it up, lay the Pig into the Diſh you in- 
tend it for, then ſtrain the Liquor, and when the Jelly is cold, 
skim off the Fat, and leave the Settling at Bottom. Warm the 


Jelly again, and pour over the Pig; and then ſerve it up cold in 
the Jelly. | 


To arefs a Pig the French Way. 


QPIT your Pig, lay it down to the Fire, let it roaſt till it is 

thoroughly warm, then cut it off the Spit, and divide it in 
twenty Pieces. Set them to ſtew in Half a Pint of White Wine, 
and a Pine of ſtrong Broth, ſeaſon'd with grated Nutmeg, ep, 
two Onions cut ſmall, and ſome ſtripp'd Thyme. Let it ſtew 
an Hour, then put to it Half a Pint of ſtrong | ck a Piece of 
Butter roll'd in Flour, ſome Anchovies, and a Spoonful of Vinegar, 
or Muſhroom Pickle : When it is enough, Jay it in your Diſh, 
_ pour the Gravy over it; then garniſh 1: with Orange and 

mon. 


To dreſs a Pig au Pere-douillet. _ 
CY off the Head, and divide it into Quarters, lard them 


with Bacon, ſeaſon them well with Mace, Cloves, Pepper, 
Nutmeg and Salt. Lay a Layer of Fat Bacon at the Bottom of a 
Kettle, lay the Head in the Middle, and the Quarters round; 
then put in a Bay- Leaf, one Rocambole, an Onion 1liced, Lemon, 
Carrots, Parſnips, Parfley and Ci ves; cover it again with Bacon, 
put in a Quart of Broth, ſtew it over the Fire for an Hour, and 
then take it up, put your Pig into a Stew-pan or Kettle, pour in a 
Bottle of White Wine, cover it cloſe, and let it ſtew for an Hour 
very ſoftly. If you would ſerve it cold, let it ſtand till it is cold; 
then drain it well, and wipe it, that it may look White, and lay 
it in a Diſh with the Head in the Middle, and the Quarters 
round, then throw ſome Green Parſley all over: Or any one of 


the Quarters is a very pretty little Piſh, laid on . 
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If you would have it hot, whilſt your Pig is ſtewing in theWine, 
take the firſt Gravy it was ſtew'd in and ſtrain it, skim off all 
the Fat, then take a Sweetbread cut into five or fix Slices, ſome 
Truffles, Morels, and Muſhrooms ; ſtew all together till they are 
enough, thicken it with the Yolks of rwo Eggs, or a Piece of 
Butter roll'd in Flour, and when your Pig is enough take it out, 
and lay it in your Diſh, and the Wine it was ſtew'd into the 
Ragoo ; then pour all over the Pig, and garniſh with Lemon. 


A Pig Matelote. 


GU and ſcald your Pig, cut off the Head and Petty-T 

then cut your Pig in four Quarters, put them with the H 
and Toes into cold Water; cover the Bottom of a Stew - pan with 
Slices of Bacon, and place over them the faid Quarters, with the 
Petty-Toes and the Head cut in two. Seaſon the Whole with 
Pepper, Salt, Thyme, Bay- Leaf, an Onion, and a Bottle of White 
Wine; lay over more Slices of Bacon, put over it a Quart of Wa- 
ter, and let it boil. Take two large Eels, skin and gut them, 
and cut them about five or fix Inches long ; when your Pig is Half 
done put in your Eels, then boil a Dozen of large Craw-fiſh, cut 
off the Claws, and take off the Shells of the Tails; and when 

= Pig and Eels are enough, lay firſt your — — the Pe 
oes round it, but don't put in the Head (it will be a prett Di 
cold) then lay your Eels and Craw-fiſh over them, and tales the 
Liquor they were ſtew'd in, skim off all the Fat, then add to it 
f a Pint of ſtrong Gravy thicken d with a little Piece of burnt 
Butter, and pour over it; then garni ſ with Craw-fiſh and Le- 
mon, This will do for a Firſt Courſe, or Remove. Fry the 


Brains and lay round, and all over the Diſh. 


To dreſs a Pig like @ Fat Lamb. 


AKE a Fat Pig, cut of his Head, ſlit and truſs him up like a 
* Lamb; when he is ſlit through the Middle and skinned, par- 
- boil him a little, then throw ſome Parſley over him, roaſt it and 
drudge it. Let your Sauce be Half a Pound of Butter and a Pint 
of Cream, ſtirred all together till it is ſmooth ; then pour it over, 
and ſend it to Table. 


To Roaſt a Pig with the Hair on. 


DR AW your Fg very clean at the Vent, then take out the 
Guts, Liver and Lights; cut off his Feet and truſs him, 
prick up his Belly, ſpit him, lay him down to the Fire, but = 
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Care not to ſcorch him; when the Skin begins to riſe up inBliſters, 
ull off the Skin, Hair and all When you have clear'd the Pig of 

both, ſcotch him down to the Bones, and baſte him with Butter 
and Cream, or Halt a Pound of Butter, and /a Pint of Milk, put it 
into the Dripping-pan, and keep baſting it well; then throw ſome 
Salt over it, and drudge it with Crumbs of Bread till it is Half an 
Inch or an Inch thick When it is enough, and of a fine Brown, 
but. not ſcorch'd, take it up, lay it in your Diſh, and let your 
Sauce be good Gravy thicken'd with Butter roll'd in a little Flour, 
or elſe make the following Sauce: Take Half a Pound of Butter 
and-a Pint of Cream, put them on the Fire, and keepthem ſtirring 
dne Way all the Time; when the Butter is melted, and the Sauce 
thicken'd, pour it into your Diſh. Don't garniſh with any Thing, 
unleſs ſome Raſpings ut Bread; and then, with your Finger, figure 


it as you fancy. 
7 To Roaſt a Pig with the Skin on. { 
I EZ your Pig be newly killed, draw him, flea him, and wipe 
him very dry with a Cloth; then make a hard Meat with a 
Pint of Cream, the Volks of fix Eggs, grated Bread and Beef Sewet, 
ſeaſon d with Salt, Pepper, Mace, Nutmeg, Thyme and Lemon- 
I; make of this a pretty ſtiff Pudding, ſtuff the Belly of the 
Pig. and few it up; then ſpit it, and lay it down to roaſt : Let 
_ Dripping-pan be very clean, then pour into it a Pint of Red 
ine, grate ſome Nutmeg all over it, then throw a little Salt 
over, a Pile Thyme, and ſome Lemon-peel minced ; when it is 
enough ſhake a little Flour over it, and baſte it with Butter, td 
have a fine Frotb. Take it up and Jay it in Diſh, cut off 
the Head, take the Sauce which is in your Dripping pan, and 
thicken it with a Piece of Butter; then take the Brains, brurſe 
them, mix them with the Sauce, rub in a little dry'd Sage, pour 
it into your Diſh, and ſerve it up. Garniſh with hard Eggs cut 
into Quarters, and if you have not Sauce enough add Half a Pint 


of good Gravy. '* "chang! 3 
VWVoete, You muſt take great Care no Aſhes fall into the Drip- 
ping-pan, which may be prevented by having a good Fire, which 


* 


will not want any ftirring. 


To make a pretty Diſp of a Breaſt of Veniſon. 
TAKE Half a Pound of Butter, flour your Veniſon, and fry it 
of a fine Brown on both Sides; then take it up, and keep it 


hot covered in the Diſh: Take ſome Flour. and ſtir it into the 


Butter till it is quite thick and brown (but take great _ It 
on't 
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don't burn) ſtir in Half a Pound of Lump Sugar beat fine, and 
pour in as much Red Wine as will make it of the Thickneſs of 
a Ragou; ſqueeze in the Juice of a Lemon, give it a boil "Ps 
and pour it over the Veniſon. Don't garniſh your Diſh, but 
lend it to Table. . 


: To Boi! 4 Haunch or Neck of Veniſon. © 


JAY it in Salt for aWegk, then boil it ina Cloth well flour'd; 
for every Pound of Veniſon, allow a Quarter of an Hour for 
the boiling. For Sauce you muſt boi] ſome Caulifſowers, pull'd 
into little Sprigs in Milk and Water, ſome fine White Cabbage, 
ſome Turnips cut into Dice, with ſome Beet-root cnt into 16 
narrow Pieces about an Inch and a Halt log. and Half an lack 
thick: Lay a Sprig of Cauliflower, and ſome of the Turnips 
maſhed with ſome Cream and a little Butter ; let your Cabbage 
be boil'd, and then beat in a Sauce-pan with a Piece of Butter 
and Salt, lay that next the Cauliflower, then the Turnips, then 
Cabbage, and ſo on, till the Diſh is full; place the Beet-root hers 
and there, juſt as you fancy; it looks very pretty, and is a fins 
Diſh. Have a little melted Butter in a Cup, if wanted. Wc 
Note, A Leg of Mutton cut Veniſon Faſhion, and dreſſed 
the dame Way is a pretty Diſh : Or a fine Neck, with the Scraig 
cut off. This eats well broil'd or haſh'd, with Gravy and Sweet 
Sauce the next Day. | | 5 


To boil a Leg of Mutton /ike Veniſon. - 
TAE a Leg of Mutton cut Veniſon Faſhion, boil it in a 
Cloth well flour'd; and have three or four Cauliflowers 
boil'd, pulled into Sprigs, ſtew'd in a Sauce-pan' with Butter, and 
a little Pepper and Salt; then have ſome Spinach pick'd and 
waſh'd clean, put it into a Sauce-pan with a little Salt, covered 
clole and ſtew'd a little while; then drain the Liquor, and pour 
in a Quarter of a Pint of good Gravy, a good Piece of Butter 
rolled in Flour, and a little Pepper nd Salt; when ſtew'd enou 
lay the Spinach in the Diſh, the Mutton in the Middle, and the 
Cauliflower over it; then pour the Butter the Cauliflower was 
ſtew'd in over it all : But you are to obſerve in ſtewing the Cau- 
liflower, to melt your Butter nicely, as for Sauce, before the Cau- 
12 goes in. This is a genteel Diſh for a Firſt Courſe at 
ttom. 
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- To roaſt Tripe. | 
Cr your Tripe in two ſquare Pieces, ſomewhat long, have a 
Force - Meat made of Crumbs of Bread, Pepper, Salt, Nurmeg, 
Sweet Herbs, Lemon-peel, and the Yolks of Eggs mixt all toge- 
ther ; ſpread it on the fat Side of the Tripe, and lay the other fat 
Side next 1t ; then roll it as light as you can, and tie it with a 
Packthread ; ſpit it, roaſt it, and baſte it with Butter; when roaſt- 
ed lay it in your Diſh, and for Sauce melt ſome Butter, and add 
what dropp'd from the Tripe. Boil it together, and garniſh 
with Raſpings. | 


To dreſs PouLTRY. 


To roaſt a Turkey. 
HE beſt Way to roaſt a Turkey is to looſen the Skin on the 

T Breaſt of the Turkey, and fill it with Force-Meat, made thus: 
Take a Quarter of a Pound of Beef Sewer, as many Crumbs of 
Bread, a little Lemon-peel, an Anchovy, ſome Nutmeg, Pepper, 
Parſley, and a little Thyme. Chop and beat them all well toge- 
ther, mix them with the Yolk of an Egg, and ſtuff up the Breaſt, 
when you have no Sewet, Butter will do; or you may make your 

Force-Meat thus: Spread Bread and Butter thin, and grate ſome 
Nutmeg over it; when you have enough roll it up, and ſtuff the 
Breaſt of the Turkey; then roaſt it of a fine Brown, but be ſure to 
Pin ſome white Paper on the Breaſt till it is near enough. You 
muſt have good Gravy in the Diſh, and Bread-ſauce, made thus: 
Take a good Piece of Crumb, put it into a Pint of Water, with a 
Blade or two of Mace, two or three Cloves, and ſome W hole Pep- 
per. Boyl it up five or. fix Times, then with a Spoon take out 
the Spice, — 67 before put in, and then you muſt pour off the 
Water (you may boi] an Onion in it if you pleaſe) - then beat up 
the Bread with a good Piece of Butter and a little Salt; or Onion- 
ſauce, made thus: Take ſome Onions, peel them and cut them 
Into thin Slices, and boil them Half an 1k in Milk and Water; 
then drain the Water from them, and beat them up with a good 
Piece of Butter: Shake a little Flour in, and ſtir it all together 
with a little Cream, if you have it, (or Milk will do) put the 

Sauce into Boats, and garniſh with Lemon. 

Another Way to make Sauce : Take Half a Pint of Oyſters, 
ſtrain the Liquor, and put the Oyſters with the Liquor into a 
Sauce-pan, with a Blade or two of Mace; let them juſt plump, 
then pour in a Glaſs of White Wine, let it boil once, and thicken 

| It 
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it with a Piece of Butter rolled in Flour. Serve this up in a Baſon 
by itſelf, with good Gravy in the Diſh, for every Body don't 
love Oyſter- Sauce. This makes a pretty Side Diſh for Supper, 
or a Corner Diſh of a Table for Dinner. If you chafe it in the 
Diſh, add Half a Pint of Gravy to it, and boil it up together. 
This Sauce is good either with boiled or roaſted Turkies or 
Fowls ; but you may leave the Gravy out, adding as much But - 
ter as will do for Sauce, and garniſhing with Lemon. | 


To make Mock Oyſter-Sauce, either for Tarkics 
| or Fowls Hoi d. 

FORCE the Turkies or Fowls as above, and make your Sauce 

thus: Take a Quarter of a Pint of Water, an Anchovy, a 
Blade or two of Mace, a Piece of Lemon-peel, and five or fix 
Whole Pepper Corns. Boil thefe together, then ftrain them, add 
as much Butter with a little Flour as will do for Sauce; let it 
boil, and lay Sauſages round the Fowl or Turkey, Garmſh 
with Lemon. | 


To make Muſhroom- Sauce for White Fowls of 
all Sorts. | 
TAKE a Pint of Muſhrooms, waſh and pick them very 


J clean, and, put them into a Sauce-pan, with a little Salt, 
ſome Nutmeg, a Blade of Mace, a Pint of Cream, and a good 
Piece of Butter roll'd in Flour. Boil theſe all together, and 
keep ſtirring them; then pour your Sauce into your Diſh, and 
garniſh with Lemon. | 


Muſhroom-Sauce for White Fowls boiÞd. 


| 18 Half a Pint of Cream, and a Quarter of a Pound of 

Butter, ſtir them together one Way till it is thick ; then 

add a Spoonful of Muſhroom Pickle, pickled Muſhrooms, or 
freſh, if you have them. - Garniſh only with Lemon. 


To make Sellery-Sauce either for roaſted or boiled 
Fowls, Turkies, Partridges, or any other game. 
AKE a large Bunch of Sellery, waſh and pare it very clean, cut 

it into little thin Bits, and boil it ſoftly in a little Water till it 


is tender; then add a little beaten Mace, tome Nurmeg, Pepper 
and Salt, thicken'd with a good Piece of Butter rolled in Flour ; 


then boil it up, and pour into your Diſh. 
| | K You 


— | | - 


68 The Art of Cookery, 


You may make it with Cream thus: Boil your Sellery as above, 
and add ſome Mace, Nutmeg, ſome Butter as big as a Walnut 
rolled in Flour, and Half a Pint of Cream ; boil them all toge- 
ther, and you may add, if you will, a Glaſs of White Wine, and 
a Spoonful of Catchuß. a 


To make Brown Sellery-Sauce. 


TEW the Sellery as above, then add Mace, Nutmeg, Pepper, 

Salt, a Piece of Butter rolled in Flour, with a Glaſs of Red 
Wine, a Spoonful of Catchup, and Half a Pint of good Gravy ; 
— all theſe together, and pour into the Diſh. Garniſh with 

mon. | ; 


To flew a Turkey, or Fowl. in Sellery-Sauce. 
You muſt judge according to the Largneſs of your Turkey 


or Fowls, what Sellery or Sauce you want. Jake a large 
Fowl, put it into a Sauce-pan or Pot, and put to it one Quart 
of good Broth or Gravy, a Bunch of Sellery waſh'd clean and 
cut imall, with ſome Mace, Cloves, Pepper and All-{pice tied 
Jooſe in a Muſlin Rag; put in an Onion and a Sprig of Thyme : 
Let theſe ſtew ſoftly till they are enough, then add a Piece of 
Butter rolled in Flour ;- take up your Fowl, and, pour the Sauce 
over it. An Hour will do a large Fow], or a ſmall Turkey; but 
a very large Turkey will take two Hours to do it foftly. If it is 
over done or dry it is ſpoil'd; but you may be a Judge of that, 
if you look at it now and then. Mind to take out the Onion, 
Thyme and Spice, before you ſend it to Table. 

Note, A Neck of Veal done this Way is very good, and will 
tike two Hours doing. 


To make Egg-Sauce, proper for roaſted Chickens. 
MEET your Butter thick and fine, chop two or three hard- 


boiled Eggs fine, put them into a Baſon, pour the Buttet 
over them, and have good Gravy in the Diſh. N 


Shalot-Sauce for roaſted Fowls. 


ALS five or 6x Shalots peel'd and cut ſmall, put them into 
a Sance-pan, with two Spoonfuls of White Wine, two. of 
Water, and two of Vinegar ; give them a boil up, and pour 
them into your Diſh, with a little Pepper and Salt. Fowls 
roaſted and laid on Water-crefles is very good, without any other 


Sauce. 
N Shalot- 


| 
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Shalot-Sauce for a Scraig of Mutton boiled. 


AKE two Spoonfuls of the Liquor the Mutton is boiled in, 

two 8 onfuls of Vinegar, two or three Shalots cut fine, with 
a little Saft; put it into a Sauce-pan, with a Piece of Butter as 
big as a Walnut rolled in a little Flour ; ſtir it cogether, and 
give it a boil, For thoſe who love Shalot, it is the prettieſt 
Sauce that can be made to a Scraig of Mutton. 


F adreſs Livers with Muſhroom-Sauce. 
"TAKE ſome pickled or freſh Muſhrooms, cut ſmall ; both if 
you have them, and let the Livers be bruiſed fine, with a 
good deal of Parfley chopp'd ſmall, a-Spoonful or two of Catchup, 
a Glaſs of White Wine, and as much good Gravy as will make 
Sauce enough; thicken it with a Piece of Butter rolled in Flour. 
This does either for Roaſt or Boil'd. 


1 A pretty little Sauce. | 
TAK E the Liver of the Fowl, bruiſe it with a little of the 
Liquor, cut a liule Lemon- peel fine, melt ſome good But- 
ter, and mix the Liver by Degrees; give it a boil, and pour it 
into the Diſh. , 


To make Lemon-Sauce for boiled Fowls. 


TAKE a Lemon, pare off the Kind, then cut it into Slices, and 

- cut it ſmall ; take all the Kernels out, bruiſe the Liver 
with two or three Spoonfuls of good Gravy, then melt ſome 
Butter, mix it all together, give them a boil, and cut in 4 
little Lemon peel very ſmall. 


A German Way of dreſſing Fowls. 


T AKE a Turkey or Fowl, ſtuff the Breaſt with what Force- 
Meat you like, and fill tha Body with roaſted Cheinuts 
peel d. Roaſt it, and have ſome more roaſted Cheſnuts peel'd, 
— them in Half a Pint of good Gravy, with a little Piece 
Gf Butter rolled in Flour ; boil theſe together, with ſome ſmall 
Turnips, and Sauſages cut in Slices, and fry'd or boil'd. Gar- 
nm#{h with Chefnuts. | 


Note, You may dreſs Ducks the ſame Way. | 
K 2 | To 
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To dreſs a Turkey or Fowl #0 Perfection. 


ONE them, and make a Force-Meat thus: Take the Fleſh 
of a Fowl, cut it ſmall, then take a Pound of Veal, beat 
It in a Mortar, with Half a Pound of Beef Sewet, as much 
Crumbs of Bread, ſome Muſhrooms, Truffles and Morels cut 
ſmall, a few Sweet Herbs and Parſley, with ſome Nurmeg, Pep- 
per and Salt, a little Mace beaten, ſome Lemon-pee] cut fine; 
mix all theſe together, with the Yolks of two Eggs, then fill 
your Turkey, and roaſt it. This will do for a large Turkey, and 
10 in Proportion for a Fow]. Let your Sauce be good Georg: 
with Muſhrooms, Truffles and Morels in it : Then garm 


B 


* 


Turkey. 


with Lemon, and for Variety ſake you may lard your Fowl or 


To fiew a Turkey Brown. Rs 


"TAKE your Turkey after it is nicely pick'd ard drawn, fill 
the Skin of the Breaſt with Force-Meat, and put an Anchovy, 
a Shalot, and a little Thyme in the Belly, lard the Breaſt 
with Bacon, then put a good Piece of Butter in the Stew-pan, 
flour the Turkey, and fry it juſt of a fine Brown ; then take it 
out, and put it into a deep Stew-pan, or little Pot, that will juſt 

hold it, and put in as much Gravy as will barely cover it, a 

Glaſs of Red Wine, fome Whole Pepper. Mace, and two or 
three Cloves, and a little Bundle of Sweet Herbs ; cover 1t cloſe, 
and ſtew it for an Hour, then take up the Turkey, and keep it 
hot cover'd by the Fire, and boil the Sauce to about a Pint, 
ſtrain it off, add the Yolks of two Eggs, and a Piece of Butter. 
rolled in Flour; ſtir it till jt is thick, and then lay your Turkey 
in the Diſh, and pour your Sauce over it. You may have read 
ſome little French Loaves, about the Bigneſs of an Egg, cut o 
the Tops, and take ont the Crumb ; then fry them of a fine 
| Brown, fill them with ſtew'd Oyſters, lay them round the Diſh, 
and garni ſn with Lemon. | 


To flew a Turkey Brown the nice Way. 


PRONE it, and fill it with Force Meat made thus: Take the 
Fleſh of a Fow!, Half a Pound of Veal, and the Fleſh of 
two Pigeons, with a well pickled or dried Tongue, peel it, and 
chop it all together, then beat it in a Mortar, with the Marrow 
of a Beef Bone, or a Pound of the Fat of a Loin of Veal, ſea- 


ton it with two or three Blades of Mace, two or three Cloves, 
| and 
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and Half a Nutmeg, dried at a good Diſtance from the Fire and 
pounded, with a little Pepper and Salt: Mix all this well together, 
fill your Turkey, fry them of a fine Brown, and put it into à little 
Pot that will juſt hold it; lay four or five Skewers at the Bottom 
of the Pot, to keep the Turkey from ſticking ; put in a Quart of 
good Beef and Veal Gravy, wherein was boiled Spice and Sweet 
Herbs, cover it cloſe, and let it ſtew Half an Hour; then put in a 
Glaſs of Red Wine, one Spoonful of Catchup, a large Spoonful of 
pickles Muſhrooms, and a few freſh Ones, if you have them, a 
ew Truffles and Morels, a Piece of Butter as big as 3 Walnut 
rolled in Flour ; cover it cloſe, and let it ſtew Half an Hour longer 
get the little French Rolls ready fry'd, take ſome Oyſters, and 
- ſtrain the Liquor from them, then put the Oyſters and Liquor into ' 
a Sauce-pan, with a Blade of Mace, a little White Wine, and a | 
Piece of Butter rolled in Flour ; let them ftew till it 1s thick, then \ 
fill the Loaves, lay the Turkey in the Diſh, and pour the Sauce 
over it. If there is any Pat on the Gravy take it off, and lay the 
Loaves on each Side of the Turkey. Garniſh with Lemon when 
you have no Loaves, and take Oyſters dipt in Batter and fry d. 
Note, The ſame will do for any White Fowl. 


A Fowl a la Braife. 


TRNAs5 your Fowl, with the Legs turned into the Belly, ſeaſon 
' it both infide and out, with beaten Mace, Nutmeg, Pepper 
and Salt, lay a Layer of Bacon at the Bottom of a deep Stew-pan, 
then a Layer of Veal, and afterwards the Fowl, then put in an 
Onion, two or three Cloves ſtuck in a little Bundle of Sweet 
Herbs, with a Piece of Carrot, then put at the Top a Layer of 
Bacon, another of Veal, and a third of Beef, cover tt cloſe, and let 
it ſtand over the Fire for two or three Minutes, then pour in à 
Pint of Broth, or hot Water; cover it cloſe, and let it ſtew an 
Hour, afterwards take up your Fowl, ſtrain the Sauce, and after 
you have skimm'd off the Fat, thicken it with a little Piece of 
utter. You may add juſt what you pleaſe to the Sauce; a Ragoo 
of Sweet Herbs, Cocks-Combs, Truffles and Morels, or Muſh- 
rooms, with Force-Meat Balls, looks very pretty, or any of the 
Sauces above. | 2X 


To Force a Fowl. 


AKE a good Fowl, pick and draw it, flit the Skin down the 
Back, and take the Fleſh from the Bones, mince it very ſmall, 


and mix it with one Pound of Beef Sewet ſhred, a Pint of large 
Oyſters 
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Oyſters chopped, two Anchovies, a Shalot, a little grated Bread, 


er and make it up with the Yolks of Fggs, then turn all theſe 

dients on the Bones again, and draw the Skin over apain, 
then ſew up the Back, and either boi] the Fowl in a Bladder an 
Hour and a Quarter, or roaſt it, then ſtew ſome more Oyſters in 
Gravy, bruile in a little of your Force-Meat, mix it up with a 
little freſh Butter, and a very little Flour ; then give it a boil, 
lay your Fowl in the Diſh, and pour the Sauce over it, garniſh- 
ing with Lemon. | | 5 


To roaſt a Fowl with Cheſhuts. 
FIRST take ſome Cheſnuts, roaſt them ay carefully, fo as not 


to burn them, take-off the Skin and peel them, take about a 
Dozen of them cut ſmall, and bruiſe them in a Mortar; parboil the 
Liver of the Foul, bruiſe it, cut about a Quarter ef a Pound of 
Ham or Bacon, and pound it; then mix them all together, with 
a good deal of Parſley chopp'd fine, a little Sweet Herbs, ſome 
Mace, Pepper, Salt and Nutmeg ; mix theſe together and put into 

: 2 Foul, and roaſt it. The beſt Way of doing it 1s to tie the 
eck, and hang it up by the Legs to roaſt wich a String, and 
baſte it with Butter. For Sauce take the reſt of the Cheſnuts 
peel'd and sk inn'd, put them into ſome good Gravy, with a little 
White Wine, and thicken it with a Piece of Butter rolled in 
Flour; then take up your Fowl, lay it in the Diſh, and pour in 
the Sauce. Garniſh with Lemon. | 


Pullets a la Sainte Menchout. 


AFTE R having truſs'd the Legs in the Body, flit them along 
1 the Back, ſpread them open on a Table, take out the Thigh 
Bone, and beat them with a Rolling-pin ; then ſeaſon them with 
Pepper, Salt, Mace, Nutmeg and Sweet Herbs ; after that take 
a Pound and a Half of Veal, cut it into thin Slices, and lay it in a 
Stew-pan of a convenient Size to ſtew the Pullers in: Cover it, 
and ſet it over a Stove or flow Fire, and when it begins to cleave 
to the Pan, ſtir in a little Flour, ſhake the Pan about till it be a 
little Brown, then pour in as much Broth as will ſtew the Fowls, 
ſtir it together, put in a little Whole Pepper and an Onion, and a 
little Piece of Bacon or Ham; then lay in your Fowls, cover them 
cloſe, and let them ſtew Half an Hour; then take them out, lay 
them on the Gridiron to Brown on the Infide, then lay them before 
the Fire to do on the Outſide z ſtrew them over with the 


Yolk of an Egg, ſome Crumbs of Bread, aud baſte them w _ 
| little 


and ſome Sweet Herbs, ſhred all this very well, mix them to- 
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little Butter: Let them be of a fine Brown, and boil the Gravy 
till there is about enough for Sauce, ſtrain it, put a few Mufhrooms 

in, and a little Piece of Butter rolled jn Flour ; lay the Pullets in 
the Diſh, and pour in the Sauce. Garniſh with Lemon. * 
Note, You may Brown them in the Oven, or fry them, which 


you pleaſe. 


Chicken Surpriæe. | 
| FF a ſmall Diſh one large Fowl will do, roaft it, and take the 
Lean from the Bone, cut it in thin Slices, about an Inch long, 
tols it up with fix or ſeven Spoonfuls of Cream, and a Piece of 
Butter rolled in Flour, as big as a Walnut. Boil it up, and ſet 
it to cool; then cut ſix or ſeven thin Slices of Bacon round, place 
them in a Petty-pan, and put ſome Force- Meat on each Side, work 
them up into the Form of a French Roll, with raw Egg in your 
Hand, leaving a hollow Place in the Middle; put in your Fowl, 
and cover them with ſome of the fame Force- Meat, rubbing them 
{mooth with your Hand with a raw Egg ; make them of the 
Height and Bigneſs of a French Roll, and throw a liffle fine 
grated Bread over them. Bake them three Quarters of an Hour 
in a gentle Oven, or under a baking Cover, till they come to 2 
mme Brown, and place them on your Mazarine, that they may not 
touch one another, but place them ſo that they may not fall flat 
in the baking; or you may form them on your Table with a broad 
Kitchen Knife, and place them on the Thing you intend to bake 
them on. You may put the Leg of a Chicken into one of the. 
Loaves you intend for the Middle. Let your Sauce be Gravy 
thicken'd with Butter and a little Juice of Lemon. This is a 
pretty Side Diſh for a Firſt Courſe, Summer or Winter, if you 
can get them, | 


Mutton Chops in Diſguz/e. 

AKE as many Mutton Chops as you want, rub them with 

Pepper, Salt, Nutmeg, and a little Parſley ; roll each Chop 
in Half a Sheet of White Paper, well buttered on the Inſide, and 
roll'd on each End cloſe. Have ſome Hog's Lard or Beef Drip- 
ping boiling in a Stew- pan, put in the Steaks, fry them of a fine 
Brown, lay them in your Diſh, and garniſh with fry'> Parſley ; 
throw ſome all over, have a little good Gravy in a Cup, but take 
great Care you don't break the Paper, nor have any Fat in the 

Diſh, but let them be well drained. DEG. 


- Chickens 
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Chickens roaſted with Force- Meat and Cucumbers. 


T* K E two Chickens, dreſs them very neatly, break the 
Breaſt Bone, and make a Force-Meat thus: Take the Fleſh 
* of a Fowl and of two Pigeons, with ſome Slices of Ham or 
Bacon, chop them all well together, take the Crumb of a Penny 
Loaf ſoaked in Milk and boiled, then ſet it to cool; when it is 
cool mix it all together, ſeaſon it with beaten Mace, Nutmeg, 
Pepper, and a little Salt, a very little Thyme, ſome Parſley, and 
a little Lemon- peel, with the Yolks of two Eggs; then fill your 
Fowls, ſpit them, and tie them at both Ends; after you have 
__ the Breaſt, take four Cucumbers, cut them in two, and 
ay them in Salt and Water two or three Hours before ; then dry 
them, and fill them with ſome of the Force-Meat (which you 
muſt take care to fave) and tie them with a Packthread, flour 
them, and fry them of a fine Brown; when your Chickens are 
enough, lay them in the Diſh, and untie your Cucumbers, but 
take care the Meat don't come out; then lay them round the 
Chickens with the flat Side downward, and the narrow End 
upwards. You muſt have ſome rich try'd Gravy, and pour into 
the Diſh ; then garniſh with Lemon. ; 
Note, One large Fow] done this Way, with the Cucumbers 
laid round it, looks very pretty, and is a very good Diſh. 


4 Chickens a la Bra iſſ. | . 


OU muſt take a Couple of fine Chickens, lard them, and 
& ſeaſon them with Pepper, Salt and Mace; then lay a Layer 
of Veal in the Bottom . deep Stew- pan, with a Slice or two 
of Bacon, an Onion cut to Pieces, a Piece of Carrot and a Layer 
of Beef; then lay in the Chickens with the Breaſt downward, and 
a Bundle of Sweet Herbs; after that lay a Layer of Beef, and 
put in a Quart of Broth or Water; cover it cloſe, let it ſtew very 
ſoftly for an Hour after it begins to ſimmer. In the mean Time, 
get ready a Ragoo thus: Take a good Veal Sweetbrezd, or two, 
cut them ſmall, ſet them on the Eire, with a very little Broth or 
Water, a few Cocks-Combs, Truffles and Morels, cut ſmall, with 
an Ox- Palate, if you have it; ſtew them all together till they are 
enough, and when your Chickens are done, take them up, and 
keep them hot; then ſtrain the Liquor they were ſtew'd in, skim 
the Fat off and pour into your Ragoo z add a Glaſs of Red Wine, a 
Spoonful of Catchup, and a few Muſhrooms ; then boil all toge- 
ther with a few Artichoke-Bottoms cut in four, and 3 


Tops. If your Sauce is not thick enough, take a little Piece of 
2 | Butter 
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Butter roll'd in Flour, and when enough lay your Chickens in the 
Diſh, and pour the Ragoo over them. Garniſh with Lemon. 

Or you may make your Sauce thus: Take the Gravy the Fowls 
were ſtew'd in, ſtrain it, kim off the Fat, have ready Halt a 
Pint of Oyſters, with the Liquor ſtrained, put them to your 
Gravy with a Glaſs of White Wine, a good Piece of Butter 
rolled in Flour; then boil them all together, and pour over your 
Fowls. Garniſh with Lemon. | 


| To marinate Fowls. | 
T4 KE a fine large Fowl or Turkey, raiſe the Skin from the 

Breaſt- Bone with your Finger, then take a Veal Sweetbread 
and cut it ſmall, a few Oyſters, a few Muſhrooms, an Anchovy, 
ſome Pepper, a * Nutmeg, ſome Lemon- peel, and à little 
Thyme; chop all together ſmall, and mixt with the Yolk of an 
Egg, ſtuff it in between the Skin and the Fleſh, but take great 
Care you don't break the Skin, and then ſtuff what Oyſters you 
pleaſe into the Body of the Fowl. You may lard the Breaſt of 
the Fowl with Bacon, if you chuſe it. Paper the Breaft, and 
roaſt it. Make good Gravy, and garniſh with Lemon, You 
may add a few Muſhrooms to the Sauce. | 


To broil Chickens. 


LIT them down the Back, and ſeaſon them with Pepper and 

Salt, lay them on a very clear Fire, and at a great Diſtance. 
Let the Infide lye next the Fire till it is above Half done; then 
turn them, and take great Care the fleſhy Side don't burn, throw 
ſome fine Raſpings of Bread over it, and let them be of a fine 

Brown, but not burnt. Let your Sauce be good Gravy, with 
Muſhrooms, and garniſh with Lemon and the Livers broil'd, the 
Gizzards cut, flaſh'd, and broil'd with Pepper and Salt. 

Or this Sauce : Take a Handful of Sorrel, dip it in boiling 
Water, drain it and have, ready Half a Pint of good Gravy, a 
Shalot ſhred ſmall, and ſome Parſley boil'd very green; thicken 
it with a Piece of Butter roll'd in Flour, and add a Glaſs of Red 
Wine, then lay your Sorrel in Heaps round the Fowls, and pour 
the Sauce over them. Garniſh with Lemon. 

Note, You may make juſt what Sauce you fancy. 


Pulld Chickens. | | 

AKE three Chickens, boil them juſt fit for eating, but nat 
too much; when they are boiled enough, flea all the Skin 
off, and take the White Fleſh a the Bones, pull i into Pieces 


about 


Way. 


warm'd in the Gravy. 


o 
/ 0 
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about as thick as a large Quill, and Half as long as your Finger, 
have ready a Quarter of a Pint' of good Cream and a Piece of 
freſh Butter about as big as an Egg, ſt ir them together till the 
Butter is all melted, and then put in your Chickens with the Gravy 
that came from them, give them two or three Toſſes round on 
the Fire, put them into a Diſh, and fend them up hor. 

Note, The Leg makes a very pretty Diſh by itlelf, broiled 
very nicely with ſome Pepper and Salt; the Livers being broil'd | 
and the Gizzards broil'd, cut and ſlaſh'd, and laid round the 
Lege with good Gra vy-ſauce in the Diſh. Garniſh with 

emon. | | 


- 


A pretty Way of ſtewing Chickens. 
AKE two fine Chickens, Half boi! then then take them 


up in a Pewter or Silver Diſh, if you have one; cut up your 
Fowls, and ſeparate all the Joint-Bones one from another, and 


then take out the Breaſt-Bones. If there is not Liquor enough 


from the Fowls add a few Spoonfuls of the Water they were boil d 
in, put in a Blade of Mace, and a little Salt; cover it cloſe with 
another Diſh, ſet it over a Stove or Chaffing-diſh of Coals, let it 
ſtew till the Chickens are enough, and then tend them hot to the 
Table in the ſame Diſh they were ſtew'd in. | 

Note, This is a very pretty Diſh for any fick Perſon, or for a 


| lying-in Lady. For 2 is better than Butter, and the 


Sauce 1s very agreeable and pretty. 


N. B. You may do Rabbits, Partridges, or more Game this | 


1 Chickens Chiringrate. 
CU off their Feet, break the Breaſt- Bone flat with a Rolling- 

pin, but take Care you don't break the Skin; flour them, try 
them of a fine Brown in Butter, then drain all the Fat out of the 


Pan, but leave the Chickens in. Lay a Pound of Gravy Beef cut 


very thin over your Chickens, and a Piece of Veal cut very thin, 
a little Mace, two or three Cloves, ſome Whole Pepper, an Onion, 
a little Bundle of Sweet Herbs, and a Piece of Carrot, and then 
pour in a Quart of boiling Water; cover it cloſe, let it ſtew for 
a Quarter of an Hour, then take out the Chickens and keep them 
hot; let the Gravy boil till it is quite rich and good, then ſtrain 
it off and put it into your Pan again, with two Spoonfuls of Red 
Wine, and a few Muſhrooms ; put in your Chickens to heat, then 
take them up, lay them into your Diſh, and pour your Sauce over 
them. Garniſh with Lemon, and a few Slices of cold Ham 


Nete, 
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Note, You may fill your Chickens with Force-Meat, and lard 
them with Bacon, and add Truffles, Morels and Sweetbreads cut 
{mall, but then it will be a very high Din. 


Chickens. Boiled 2pith Bacon and Sellery. 
B two Chickens very White in a Pot by themſelves, and 
Na Piece of Ham, or good thick Bacon; boil two Bunches of 
Sellery tender, then cut them about two Inches long, all the 
white Part, put it into a Sauce:pan with Half a Pint of Cream, 
a Piece of Butter rolled in Flour, and ſome Pepper and Salt; 
ſet it on the Fire, and ſhake it often: When it is thick an 
fine, lay your Chickens in the Diſh, and pour the Sauce in the 
Middle, that the Sellery may lye between the Fowls, and garniſh _ 
the Diſh all round with Slices of Ham or Bacon. ic” 

Note, If you have cold Ham in the Houſe, that cut into 
— — and broil'd does full as well, or better, to lay round the 
: - 


Chickens with Tongues A good Diſh for a 
EL.oyeat deal of Company. 
THEE fix ſmall Chickens boiled very White, fix Hogs 
- Tongues boiled and peeled, a Cauliflower boiled very White 
in Milk and Water whole, and a good deal of Spinach boiled 
Green; then lay your Cauliflower in the Middle, the Chickens 
cloſe all round, and the Tongues round them with the Roots 
outwards, and the Spinach in little Heaps between the Tongues. 
Garniſh with little Pieces of Bacon toaſted, and lay a little Bit 
on each of the 1 ongues, | 


Scotch Chickens. 
FIRer waſh your Chickens, dry them in a clean Cloth, and 


ſinge them, then cut them into Quarters; put them into a 
Stew - pan or Sauce: pan, and juſt cover them with Water, put in 
a Blade or two of Mace, and a little Bundle of Parſley; cover 
them cloſe, and let them ſtew Half an Hour, then chop Half a 
Handful of clean waſh'd Parſley and throw in, and have ready 
fix Eggs, Whites and all, beat fine. Let your 1 * boil up. 
and pour the Egg all over tbem as it boils; then fend all toge- 
ther hot in a deep Diſh, - but take out the Bundle of Parſley firſt. 
You muſt be ſure to skim them well before you put in your 


Mace, and the Broth will be fine and clear. 
oo Note, 


voy 
* 1 


— 


78 The Art of Cookery, 
Note, This is alfo a very \ 9 Diſh for fick People, but the 
Scorch Gentlemen are very fond of it. | n+ 


To marinate Chickens. 


CvT two Chickens intoQuarters, lay them inVinegar for three 
or four Hours, with Pepper, Salt, a Bay - Leaf, and a few 
Cloves, make a very thick Batter, firſt with Half a Pint of Wine 
and Flour, then the Yolks of two Eggs, a little melted Butter, 
ſome grated Nutmeg and chopp'd Parſley ; beat all very well to- 
gether, dip your Fowls in the Batter, and fry them in a good deal 
of Hog's Lard, which muſt firſt boil before you put your Chickens 
in. Let them be of a fine Brown, and lay them in your Diſh 
Iike a Pyramid, with fry'd Parſley all = them. Garniſh with 
Lemon, and have ſome good Gravy in Boats or Baſons. 


To fiew Chickens. 

AKE two Chickens, cut them into Quarters, waſh them 
clean, and then put them into a Sauce-pan-z put to them a 
Quarter of a Pint of \ Water, Half a Pint of Red Wine, ſome 
Mace, Pepper, a Bundle of Sweet Herbs, an Onion, and a few 
Raſpings; cover them cloſe, let them ſtew Half an Hour, then 
take a ee of Butter about as big as an Egg rolled in Flour, 
Put it in, and cover it cloſe for fre or fix Minutes, ſhake the 
Sauce pan about, and then take out the Sweet Herbs and Onion. 
You may take the Yolks of two Eggs, beat and mix'd with them; 

if you don't like it, leave them out. Garniſh with Lemon. 


Ducks a ͤ la Mode. 


TAKE two fine Ducks, cut them into Quarters, fry them in 
= Butter a little Brown, then pour out all the Fat, and throw a 
little Flour over them; add Half a Pint of good Gravy, 4 
Quarter of a Pint of Red Wine, two Shalots, an Anchovy, and &- 
Bundle of Sweet Herbs ; cover them cloſe, and let them ſtew a 
Quarter of an Hour; take out the Herbs, skim off the Fat, and 
let your Sauce be as thick as Cream. Send it to Table, and 
garniſh with Lemon. | 


To dreſs a Wild Duck the beſt Way. 
F! RS T Half roaſt it, then lay it in a Diſh, carve it, but 
leave the Joints hanging together, throw a little Pepper and 
Salt, and ſqueeze the Juice of a Lemon over it, turn it on the 
1 Breaſt, 


Pr 
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Breaſt, and preſs it hard with a Plate, then add to it its own Gravy 
2nd two or three Spoonfuls of good Gravy ; cover it cloſe with 
another Diſh, and ſet it over a Stove ten Minutes, then fend it 
to Table hot in the Diſh it was done in, and garniſh with Le- 
mon. You may add a little Red Wine, and a Shalot cut ſmall, 
if you like it, but it is apt to make the Duck eat hard, unleſs you 
firſt heat the Wine and pour it in juſt as it is done. : 


To boil a Duck or Rabbit with Onions. 


B OIL your Duck or Rabbit in a good deal of Water, be ſure 

to skim your Water, for there will always riſe a Skim, which 

if it boils down will diſcolour your Fowls, Sc. They will take 

about Half an Hour boiling 3 for Sauce, your Onions muſt be | 

peel'd, and throw them into Water as you peel them, then cut 
them into thin Slices, boil them in Milk and Water, and skim 
the Liquor. Half an Hour will boi] them. Throw them into a 
clean Sieve to drain them, put them into a Sauce-pan and chop 
them ſmall, ſhake in a little Flour, put to them two or three 
Spoonfuls of Cream, a good Piece of Butter, ſtew all together over 

the Fire till they are thick and fine, lay the Duck or Rabbit in 
the Diſh, and pour the Sauce all over; ifa Rabbit, you muſt cut 

off the Head and cut it in two, and lay it on each Side the Diſh, 

Or you may make this Sauce for Change: Take one large 
Onion, cut it ſmall, Half a Handful of Parſley clean waſhed and 
e cnc it ſmall, a Lettuce cut ſmall, a Quarter of a Pint of 
good vy, a good Piece of Butter rolled in a little Flour ; add a 
ittle Juice of Lemon, a little Pepper and Salt, let all ſtew toge- 
ther for Half an Hour, then add two Spoonfuls of Red Wine. This 
Sauce is moſt proper for a Duck; lay your Duck in the Diſh, and 
pour your Sauce over 1t, | i | 


To dreſs a Duck with Green Peas. 


UT a deep Stew-pan over the Fire, with a Piece of freſh-But- 
ter, finge your Duck and flour it, turn it in the Pan two or 
three Minutes, then pour out all rhe Fat, but let the Duck remain 
in the Pan; put to it Half a Pint of good Gravy, a Pint of Peas, 
two Lettuces cut ſmall, a ſmall Bundle of Sweet Herbs, a little 

Pepper and Salt, cover them cloſe, and let them ſtew for Half au 
Hour, now and then give the Pan a ſhake; when they are juſt 
done, grate in a little Nutmeg, and put in a very little beaten Mace, 

and thicken it either with a Piece of Butter rolled in Flour, or the 

Tolk of an Egg beat up with two or three Spoonfuls of Cream; 
ſhake it all together for three or four Minutes, take out the Sweet 
£22 Herbs, 


/ 
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Herbs, lay the Duck in the Diſh, and pour the Sauce over it. You 
may garniſh with boiled Mint chopp'd, or let it alone. | 


To dreſs a Duck with Cucumbers. 


AKE three or four Cucumbers, pare them, take out the Seeds, 
A cut them into little Pieces, lay them in Vinegar for two or 
three Hours before, with two large Onions peeled and fliced, then 
do your Duck as above ; then take the Duck out, and put in the 
Cucumbers and Onions, firſt drain them ina Cloth, let them be a 
little Brown, ſhake a little Flour over them, in the mean Time 
let your Duck be ſtewing in the Sauce-pan with Half a Pint of 
Gravy for a Quarter of an Hour, then add to it the Cucumbers 
and Onions, with Pepper and Salt to your Palate, a good Piece of 
Butter rolled in Flour, and two or three Spoonfuls ot Red Wine; 
ſhake all together, and let it ſtew together for eight or ten Minutes, 
then take up your Duck and pour the Sauce over it. 
Or you may roaſt your Duck, and make this Sauce and pour 
over it, but then a Quarter of a Pint of Gravy will be enough, 


To areſs a Duck a la Braiſe. 

AK E a Duck, lard it with little Pieces of Bacon, feafon it 

+ inſide and out, with Pepper and Salt, lay a Layer of Bacon, 
cut thin, in the Bottom of a Stew-pan, and then a Layer of lean 
Beef cut thin, then lay on your Duck with ſome Carrot, An Onion, 
a little Bundle of Sweet Herbs, a Blade or two of Mace, and lay a. 
thin Layer of Beef over the Duck; cover it cloſe and ſet it over a 
flow Fire for eight or ten Minutes, then take off the Cover and 
ſhake in a little Flour, give the Pan a ſhake, pour in a Pint of 
ſmall Broth or boiling Water; give the Pan a ſhake or two, cover 
it cloſe again, and let it ſtew Half an Hour, then take off the Co- 
ver, take out the Duck and keep it hot, let the Sauce boil till 
there is about a Quarter of a Pint or little better, then ſtraĩn it and 
Put it into the Stew-pan again, with a Glaſs of Red Wine ; put 
in your Duck, ſhake the Pan and let it ſtew four or five Minutes; 
then lay your Duck in the Diſh and pour the Sauce over it, and 
garni ſli with Lemon. If you love your Duck very high, you may 
All it with the following Ingredients: Take a Veal Sweetbread cut 
in eight or ten Pieces, a few Truffles, ſome Oyſters, a Intle Sweet 
Herbs and Parſley chopp'd fine, a little Pepper, Salt, and beaten 
Mace; fill your Duck with the above Ingredients, tye both Ends 
tight, and dreſs as above; or you may fill it with Force- Meat 


made thus: Take a little Piece of Veal, take all the Skin and Fat 
off, beat in a Mortar with as much Sewet, and an equal-Quan- 


tity 


_ . | _ 
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tity of Crumbs of Bread, a few Sweet Herbs, ſome Parſley chopp'd, 
a little Lemon-peel, Pepper, .Salt, beaten Mace and Nutmeg, and 
mix 1t up with the Yolk of an Egg. 3 "ih; 

You may ſtew an Ox's Palate tender, and cut it. into Pieces, 
with ſome Artichoke- Bottoms cut into four, and toſſed up in the 
Sauce. You may lard your Duck or let it alone, juſt as you pleaſe, 
for my Part I think it beſt without. I Of a 


To boil Ducks the French Way. 


ET your Ducks be larded and Half roaſted, then take them 
off the Spit, put them into a large earthen Pipkin, with 
Half a Pint of Red Wine, and a Pint of good Gravy, ſome 
Cheſnuts, firſt roaſted and peeled, Half a Pint of large Oyſters, | 
the Liquor ſtrained and the Beards taken off, two or three little | 
Onions minced ſmall, a very little ſtripped Thyme, Mace, Pep- 
* and a liitle Ginger beat fine; cover it cloſe and let them ſtew 
alf an Hour over a ſlow Fire, and the Cruſt of a French Roll 
grated when you put in your Gravy and Wine; when they are 
enough take them up, and pour the Sauce over them. 


To dreſs a Gooſe with Onions or Cabbage. 


ST the Gooſe for a Week, then boil it. It will take an 
Hour. You may either make Onion- Sauce as we do for 
Ducks, or Cabbage boiled, chopped, and ſtewed in Butter, with 
a little Pepper and Salt; lay the Gooſe in the Diſh, and pour 
the Sauce over it. It eats very good with either. + 


Directions for Roaſting a Gooſe. 


AKE Sage, waſh it, pick it clean, chop it ſmall, with 
Pepper and Salt ; roll them with Butter, and put them 1nto the 
Belly; never put Onion into any Thing, unleſs you are ſure every 
Body loves it; take Care that your Gooſe be clean picked and 
waſhed. I think the beſt Way is to ſcald a Gooſe, and then you 
are ſure it is clean, and not ſo ſtrong : Let your Water be gas 
hot, dip in your Gooſe for a Minute, then all the Feathers wi 
come off clean; when it is quite clean waſh it with cold Water, 
and dry it with a Cloth; roaſt it and baſte it with Butter, and 
when it is Half done throw ſome Flour over it, that it may have 
a fine Brown, Three Quarters of an Hour will do it at a quick 
Fire, if it is not too large, otherwiſe it will require an Hour. 


Always have good Gravy in a Baſon, and Apple-Sauce in another. 
| A Green 
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A Green Goole. Cook 


NEVER put any Seaſoning into it, unleſs defired. You muſt 
either put good Gravy, or Green-Sauce in the Diſh, made 
thus: Take a Handful of Sorrel, beat in a Mortar, and ſqueeze 
the Juice out, add to it the Juice of an Orange or Lemon, and a 
little Sugar, heat it in a Pipkin, and pour it into your Diſh ; but 
the beſt Way is to put Gravy in the Pik, and Green- Sauce in a 
Cup or Boat. Or made thus: Take Half a Pint of the Juice of 
Sorrel, a Spoorful of White Wine, a little grated Nutmeg, a 
little grated Bread; boil theſe a Quarter of an Hour ſoftly, then 
ſtrain it and put into the Sauce-pan again, and ſweeten it with a 
little Sugar, give it a boil and pour it into a Diſh or Baſon; ſome 
like a little Piece of Butter rolled in Flour, and put into it. 


To dry a Gooſe. 


ET a fat Gooſe, take a Handful of common Salt, a Quarter of 
— an Ounce of Salt-Petre, a Quarter of a Pound of coarle Sugar, 

mix all together, and rub your Gooſe very well, let it lie in this 
Pickle a Fortnight, turning and rubbing it every Day, then roll 
it in Bran, and hang it up in a Chimney where Wood-Smoke is 
for a Week. If you have not that Conventency ſend it to the 
Bakers, the Smoke of the Oven will dry it; or you may hang it 
in ＋ own Chimney, not too near the Fire, but make a Fire 

er it, and lay Horſe-Dung and Saw-Duſt on it, and that will 
{mother and ſmoke-dry it; when it is well dried keep it in a dry 
Place, you may keep it two or three Months or more; when you 
= it put it in a good deal of Water, and be ſure to skim it 
well. | | 
Niete, You may boil Turnips, or Cabbage boiled and ſtewed 
in Butter, or Oniom Sauce. 


To dreſs a Goole in Ragoo. 


LAT the Breaſt down with a Cleaver, then preſs it down 
with your Hand, skin it, dip it into ſcalding Water, let it 
be cold, lard it with Bacon, ſeaſon it well with Pepper, Salt, and 
a little beaten Mace, then flour it all over, take a Pound of good 
Beef Sewet cut ſmall, put it into a deep Stew-pan, let it be melted, 
then put in your Gooſe, let it be Brown on both Sides; when it is 
Brown put in a Pint of boiling Water, an Onion or two, a Bundle 
of Sweet Herbs, a Bay- Leaf, ſome Whole Pepper, and a few 


Clo ves; cover it cloſe, and let it ſtew ſoftly till it is tender. About 
Half an Hour will do it, if ſmall ; if a large one, three Quarters of 
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an Hour: In the mean time make a Ragoo, boil ſome Turnips al- 
moſt enough, ſome Carrots and Onions quite enough; cut them 
all into little Pieces, pur them into a Sauce-pan with Half a Pint 
of good Beef Gravy, a little Pepper and Salt, a Piece of Butter 
rolled in Flour, and let this ſtew all together a Quarter of an 
Hour. Take the Gooſe and drain it well, then lay it in the 
Diſh, and pour the Ragoo over it. | 
Where the Onion is diſliked, leave it out. You may add Cab- 
bage boiled and chopped ſmall. | 


A Gooſe a la Mode. © | | 


AKE a large fine Gooſe, pick it clean, skin it, and cut it 
down the Back, bone it nicely, take the Fat off, then take a 
dried Tongue, boil it and peel it: Take a Fowl and do it in the 
{ame Manner as the Gooſe, ſeaſon it with Pepper, Salt and beaten 
Mace, roll it round the Tongue, ſeaſon the Gooſe with the fame, 
put the Tongue and Fowl in the Goole, and few the Goole up 
again in the ſame Form it was before; put it into a little Pot that 
will juſt hold it, put to it two Quarts of Beef Gravy, a Bundle 
of Sweet Herbs and an Onion; put ſome Slices of Ham, or good 
Bacon, between the Fowl and Gooſe ;- cover it cloſe, and let it ſtew 
an Hour over a good Fire: When it begins to boil let it do very 
| ſoftly, then take up your Gooſe and skim off all the Far, ſtrain it, 
= in a Glaſs of Red Wine, two Spoonfuls of Catchup, a Veal: 
weetbread cut ſmall, ſome Truffles, Morels and Muſhrooms, a 
Piece of Butter rolled in Flour, and ſome Pepper and Salt, if 
wanted; put in the Gooſe again, cover it cloſe, and let it ſteu- 
Half an Hour longer, then take it up and pour the Ragoo over 
it, Garniſh with Lemon. 

Nore, This is a very fine Diſh. You muſt mind to fave the 
Bones of the Gooſe and Fowl, and put them into the Gravy when” 
it is firſt ſet on, and it will be better if you roll ſome Beef Marrow 
between the Tongue and Fowl, and between the Fowl and Goole, 
it will make them mellow and eat fine. You may add fix or 
ſeven Yolks of hard Eggs whole in the Diſh, they are a pretty 
Addition. Take care to skim off the Fat. | 


To Stew Giblets. 


LET them be nicely ſcalded and picked, break the two Pinion 

Bones in two, cut the Head in two, and cut off the Noſtrils; 

cut the Liver in two, the Gizzard in four, and the Neck in two; 

lip of the Skin of the Neck, and make a Pudding with two hard 

Eggs chopp'd fine, the Crumb of a French Roll ſteeped - = 
| M | 1 
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Milk two or three Hours, then mix it with the hard Egg, a little + 
Nutmeg, Pepper, Salt, and a little Sage chopped fine, a very little 
p one End of the Skin, and 


melted Butter, and ſtir it together: T | 
fill it with the Ingredients, tye the other End tight, and put all 
together in the Sauce-pan, with a Quart of good Mutton Broth, a 
Bundle of Sweet Herbs, an Onion, ſome Whole Pepper, Mace, two 
or three Cloves ty'd up looſe in a Muſlin Rag, and a very little 
Piece of Lemon- peel; cover them cloſe, and let them ſtew till 
quite tender, then take a {mall French Roll toaſted Brown on all 
Sides, and put it into the Sauce-pan, give it a ſhake, and let it 
ſtew till there is juſt Gravy enough to eat with them, then take 
out the Onion, Sweet Herbs and Spice, lay the Roll in the Mid- 
dle, the Giblets round, the Pudding cut into Slices and laid round, 
and then pour the Sauce over all. 


Another Way. 
TAKE the Giblets clean pick'd and waſh'd, the Feet skinn'd 


and Bill cut off, the Head cut in two, the Pinion Bones broke 


into two, the Liver cut in two, the Gizzard cut into four, the Pipe 
ork out of the Neck, the Neck cut in two : Put them into a 

ipkin with Half a Pint of Water, ſome Whole Pepper, Black 
and White, a Blade of Mace, a little Sprig of Thyme, a ſmall 
Onion, a little Cruſt of Bread, then cover. them cloſe, and ſet 


them ona very ſlow F ire. Wood Embers 1s beſt. Let them ſtew 


till they are quite tender, then take out the Herbs and Onions, 
and pour them into a little Diſh, Seaſon them with Salt. 


To Roaft Pigeons. 


PLL them with Parſley clean waſh'd and chopp'd, and ſome 
- Pepper and Salt rolled in Butter; fill the Bellies, tye the 
Neck-end cloſe, ſo that nothing can run out, put a Skewer through 


the Legs, and have a little Iron on purpoſe, with fix Hooks to it, 


and on each Hook hang a Pigeon; faſten one End of the String to 
the Chimney, and the other End to the Iron (this is what we call 
the poor Man's Spit) flour them, baſte them with Butter, and 
turn them gently for fear of hitting the Bars, They will roaſt 
nicely, and be full of Gravy. Take Care how you take them off, 
not to loſe any of the Liquor. You may melt a very little Butter, 
and put into the Diſh. Your Pigeons ought to be quite Freſh, and 
not tuo much done. This is by much the beſt Way of doing 
them, for then they will ſwim in their own Gravy, and a very 
licth melted Butter will do, | 

_ When 


# 
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When you roaſt them on a Spit all the Gravy runs out, or if 
you ſtuff them and broil them Whole you cannot fave the Gravy 
ib well, though they will be very good with Parſley and Butter 
in the Diſh, or ſplit and broiled with Pepper and Salt. 


| To Boil Pigeons. 


OIL them by themſelves, for fifteen Minutes, then boil a 

handſome ſquare Piece of Bacon and lay in the Middle; ſtew 
ſome Spinach to lay round, and lay the Pigeons on the —_— 
Garniſh your Diſh with Parſley laid in a Plate before the Fire to 
criſp, Or you may lay one Pigeon in the Middle, and the reſt 
round, and the Spinach between each Pigeon, and a Slice of Bacon 
on each Pigeon. Garmſh with Slices of Bacon and melted Butter 

* in a Cup. Y 


To la Daube Pigeons. 


1 a large Sauce- pan, lay a Layer of Bacon, then a Layer of 
Veal, a Layer of coarſe Beef, and another little Layer of Veal, 
about a Pound of Veal and a Pound of Beef cut very thin, a Piece 
of Carrot, a Bundle of Sweet Herbs, an Onion, ſome Black and 
White ie a Blade or two of Mace, four or ſive Cloves, a 
little Cruſt of Bread toaſted very Brown. Cover the Sauce- pan 
cloſe, ſet it over a {low Fire for five or fix Minutes, ſhake it in a 
little Flour, then pour in a Quart of botling Water, ſhake it round, 
cover it cloſe, and let it ftew till the Gravy is quite rich and 
good, then ſtrain it off and skim off all the Fat. In the mean 
lg ſtuff the Bellies of the Pigeons with Force-Meat, made 
thus: Take a Pound of Veal, a Pound of Beef Sewet, beat both in [! 
a Mortar fine, an equal Quantity of Crumbs of Bread, ſome Pep- | 
per, Salt, Nutmeg, bzaten Mace, a little Lemon-peel cut ſinalt, | 
{ome Parſley cut ſmall, and a very little Thyme ftripp'd ; mix all 
together with the Yolk of an Egg, fill the Pigeons, and flat the F 
Breaſt down, flour them and fry them in freſh Butter a little 1 
Brown; then 1. all the Fat clean out of the Pan, and put to the 
Pigeons the Gravy, cover them cloſe, and let them ſtew a Quar- 
ter of an Hour, or till you think they are quite enough; then 
take them up, lay them in a Diſh and pour in your Sauce; on each 
Pigeon lay a Bay-Leaf, and on the Leaf a Slice of Bacon. You 
may garniſh with à Lemon notched, or let it alone, ., © 
Note, You may leave out the Staffing, they will be very rich 
and good without it, and it is the beſt Way of dreſſing them for 
a fine Made-Diſh n. vos” 


7 -— ok Pigeons 
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into Quarters, and have melted Butter in Boats. 
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Pigeons au Porr. 
MAKE a good Force-Meat as above, cut off the Feet quite, ſtuff 
them in the Shape of a Pear, roll them in the Tolk of an 
Egg, and then in Crumbs of Bread; ſtick the Leg at the Top, 


and butter a Diſh to lay them in; then fend them to an Oven to 
bake, but don't let them touch each other; when they are 


| 3 lay them in aDiſh, and pour in good Gra vy thicken'd with 


the Tolk of an Egg, or Butter rolled in Flour ; don't pour your 


Gravy over the Pigeons. You may Garniſh with Lemon. It is a 
pretty genteel Diſh : Or for Change lay one Pigeon in the Mid- 


dle, the reſt round, and ſtew'd Spinach between ; poached Eggs 
on the Spinach. Garniſh-with notched Lemon and Orange cut 


* 


Pigeons ſtoved. 


AKE a ſmall Cabbage Lettuce, juſt cut out the Heart and 
make a Force - Meat as before, only chop the Heart of the 
Cabbage and mix with it; fill up the Place you took out, and 
tie it acroſs with a Packthread ; fry it of a light Brown in freſh 
Butter, pour out all the Fat, Jay the Pigeons round, flat them 
with your Hand, ſeaſon them a little with Pepper, Salt, and 
beaten Mace (take great Care not to put too much Salt) pour in 
Half a Pint of Rheniſh Wine, cover it cloſe, and let it ſtew about 
t ve or fix Minutes; then put in Half a Pint of good Gravy, cover 
them cloſe, and let them ſtew Half an Hour. Lake a good Piece 
of Butter rolled in Flour, ſhake it in; when it is fine and thick 
take it up, untie it, lay the Lettuce in the Middle, and the 
Pigeons round; ſqueeze in a little Lemon Juice, and pour the 
Sauce all over them. Stew a little Lettuce, and cut it into Pieces 
for Garniſh with pickled red Cabbage. | 
Note, Or for Change you may ſtuff your Pigeons with the ſame 
Force-Meat, and cut two Cabbage-Lettuces into Quarters, and 


| few as above; ſo Jay the Lettuce between each Pigeon, and one | 


in the Middle, with the Lettuce round it, and pour the Sauce all 
over them. | 


Pigeons ſurtout. 


* 


FORCE your Pigeons as above, then lay a Slice of Bacon on 
the Breaſt, and a Slice of Veal beat with the Back of a 
Knife, and ſeaſon'd with Mace, Pepper and Salt, tie it on 
with a ſmall Packthread, or two little fine Skewers is better; 
{pit them on a fine Bird-Spit, roaſt them and baſte with a Piece of 

| 2 8 ; Butter, 
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Butter, then with the Tolk of an Egg, and then baſte them again 4 
with Crumbs of Bread, a little Nutmeg and Sweet Herbs; when | 
enough lay them in your Diſh, have good Gravy ready, with 
Truffles Morels and Muſhrooms, to. pour into your Diſh. Gar- | 
niſh with Lemon. 


| Pigeons in compote with White Sauce. 


LE your Pigeons be drawn, pick d, ſcalded and flea'd ; then 
put them 1nto a Stew-pan with Veal Sweetbreads, Cocks- 
Combs, Muſhrooms, Truffles, Morels, Pepper, Salt, a Pint of 
thin Gravy, a Bundle of Sweet Herbs, an Onion, and a Blade 
or two of Mace ; cover them cloſe, let them ſtew Half an Hour, 
then take out the Herbs and Onion, then beat up the Yolk of two 
or three Eggs, and ſome chopp'd Parſley in a Quarter of a Pint of 
Cream, and a little Nutmeg; mix all together, ſtir it one Way 
till thick; lay the Pigeons in the Diſh, and the Sauce all over. 
Garniſh with Lemon. { | 


A French Pupton of Pigeons. 


T Savoury Force- Meat rolled out like Paſte, put it in a 
buttered Diſh, lay a Layer of very thin Bacon, ſquab Pigeons, 
ſliced Sweetbread, Aſparagus-Tops, Muſhrooms, Cocks- Combs, a 
Palate boiled tender and cut into Pieces, and the Yolks of hard 
Eggs; make another Force-Meat and lay overlike à Pie, bake it, 
and when enough turn it into a Diſh, and pour Gravy round it. 


Pigeons boiled with Rice. | 
"TAKE fix,Pigeons, ſtuff their Bellies with Parſley, Pepper 
+ andSalt, roll'd in a very little Piece of Butter; put them into 3 
Quart of Mutton Broth, with a little beaten Mace, a Bundle of 
Sweet Herbs, and an Onion ; cover them cloſe, and let them boil 
a full Quarter of an Hour; then take out the Onion and Sweet 
1 Herbs, and take a good Piece of Butter rolled in Flour, put it in 
and pive it a ſhake, ſeaſon it with Salt if it wants it, then have 
ready Half a Pound of Rice boiled tender in Milk; when it be- 
gins to be thick (but take great Care it don't burn too) take the 
Yolks of two or three Eggs, beat up with two or three Spoonful 
of Cream and a little Nutmeg, ſtir it together till it is quite thick, * 
then take up the Pigeons and lay them in a Diſh ; pour the 
Gravy to the Rice, ſtir all together and pour over the Pigeons. 
Garniſh with hard Eggs cut into Quarters. 


* V 


Pigeons 
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Pigeons tranſmogrified. 
FTAKE your Pigeons, ſeaſon them with Pepper and Salt, take a 
large Piece of Butter, make a Puff-paſte, and roll each & ary 
in a Piece of Paſte ; tie them in a Cloth, ſo that the Paſte don't 

break; boil- them in a good deal of Water. They will take an 
Hour and a Half boiling ; untie them carefully that they don't 
break; lay them in the Diſh, and you may pour a little good 
Gravy in the Diſh: They will eat exceeding good and nice, 

ant will yield Sauce enough of a very agreeable Reliſh. 


& * 


3218 
ane . 


eb © Pigeons in Fricandbos. 


AFTER having truſſed your Pigeons with their Legs in their 
== Bodies, di vide them in two, and lard them with Bacon; then 
lay them in a Ste w- pan with the larded Side downwards, and two 
whole Leeks cut ſmall, two Ladlefuls of Mutton Broth, or Veal 
Gravy ; cover them cloſe over a very flow Fire, and when they 
are enough make your Fire very brisk, to waſte away what Li- 
quor remains: When they are of a fine Brown take them up, and 

our but all the Fat that is left in the Pan; then pour in ſome 
Veal Gtavy to looſen what ſticks to the Pan, and a little Pepper; 
Rif it about for two or three Minutes and pour it over the Pi- 


Beohs, This is 4 pretty little Side Diſh. 
To roaſt Pigeons with a Farce. 

MAKE a Farce with the Livers. minced ſmall, as much Sweet 
A Sewet, or Marrow, grated Bread and hard Egg, an equal 
Quantity of each; ſeaſon with beaten Mace, Nutmeg, a litfle Pep- 
per, Salt, and a little Sweet Herbs; mix all theſe together with 
the Yolk of an Egg, then cut the Skin of your Pigeon between the 
Legs and the Body, and very carefully with your Finger raiſe the 
Skin from the Fleſh, but take Care you don't break it; then force 
them with this Farce between the Skin and Fleſh, then truſs the 
Legs cloſe to keep it in; ſpit them and roaſt them, drudge them 
4 4 2 little Flour, and baſte them with a Piece of Butte; fave 
the Gravy which runs from them, and mix it up with a little Red 
Wine, a little of the Farce-Meat and ſome Nutmeg. Let it_boit, 
then thicken it with a Piece of Butter rolled in Flour, and the 
Tolk of an Egg beat up and ſome minced Lemon; when enough, 
lay the Pigeons in the Diſh and pour in the Sauce. Garniſh 
with Lemon. hs Grohe nh eo SE: 2-5 "7 
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To dreſs Pigeons d Soleil, +] 
IRST ſtew your Pigeons in a very little Gravy till erough, and 
take different Sorts of Fleſh according to your Fancy, c. 
both of Butcher's Meat and Fowl ; chop it ſmall, ſeaſon it with 
beaten Mace, Cloves, Pepper and Salt, and beat it in a Mortar till 
it is like Paſte ; roll your Pigeons in it, then roll them in the Tolk 
of an F gg, ſhake Flour and Crumbs of Bread thick all over, have 
ready lome Beef Dripping or Hog's Lard boiling ; fry themBrown, 
and lay them in your Diſh. Garniſh with fry'd Parſley. | 


Pigeons in a Hole. 


AKE your Pigeons, ſeaſon them with beaten Mace, Pepper 
and Salt ; put a little Piece of Butter in the Belly, lay them in 
a Diſh and pour a light Batter all over them, made with a Quart 
of Milk and Eggs, and four or five Spoontuls of Flour. Bake it, 
and ſend it to Table: It is a good Diſh, 
| Pigeons in Pimlico. 2 
AKE the Livers with ſome Fat and Lean of Ham or Bacon, 
Muſhrooms, Truffles, Parſley and Sweet Herbs; ſeaſon with 
beaten Mace, Pepper and Salt; beat all this together with two 
raw Eggs, put it into the Bellies, roll them in a thin Slice of 
Veal, over that a thin Slice of Bacon, wrap them up in White 
Paper, ſpit them on a ſmall Spit, and roaſt them. In the mean 
Time, make for them a Ragoo of Truffles and Muſhrooms chopp'd 
ſmall, with Parſley cut ſmall ; put to it Half a Pint of good Veal 
Gravy, thicken with a Piece of Butter rolled in Flour. An Hour 
will do your Pigeons ; baſte them, when enough lay them in 
your Diſh, take off the Paper and pour your Sauce over them, 
Garniſh with Patties, made thus: Take Veal and cold Ham, Beef 
Sewet, an equal Quantity, ſome Muſhrooms, Sweet Herbs and 
Spice, chop them ſmall, ſet them on the Fire, and moiſten with 
Milk or Cream; then make a little Puff-paſte, roll it and make 
little Patties, about an Inch deep and two Inches long; fill them 
with the above Ingredients, cover them cloſe and bake them; = 1 
8 8 them round a Diſh. This makes a fine Diſh for a Fir 
courſe, 


To jugg Pigeons, 
ULL, on and draw Pigeons, but don't waſh them; fave the 
| Livers and put them in ſcalding Water, and ſet them on the 
Fire for a Minute or two; then take them out and mince them 


{mall, and bruiſe them with the Back of a Spoon; mix with 4 11 
ittle 
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| little Pepper, Salt, grated Nutmeg, and Lemon-peel ſhred very 
= fine, chopp'd Parſley, and two Yolks of Eggs very hard; bruiſe 
= - them as you do the Liver, and put as much Sewet as Liver ſhaved 
exceeding fine, and as much grated Bread; work theſe together 
with raw Eggs, and roll it in freſh Butter; put a Piece into the 
Crops and Bellies, and ſew up the Necks and Vents ; then dip your 
Pigeons in Water, and ſeaſon them with Fagges and Salt as for a 
Pie, put them in your Jugg, with a Piece of Sellery, flop them 
cloſe, and ſet them in a Kettle of cold Water; firſt cover them 
cloſe and lay a Tile on the Top of the Jugg, and let it boil three 
Hours; then take them out of the Jugg, and lay them in a Diſh, 
take out the Sellery and put in a Piece of Butter rolled 1n Flour, 
ſhake it about ll it is thick, and pour it on your Pigeons, 
Garniſh with Lemon. | | | 


To ſteav Pigeons. 
SEASON your Pigeons with Pepper, Salt, Cloves, Mace, and 


ſome Sweet Herbs; wrap this Seaſoning up in a Piece of Butter, 

and put in their Bellies; then tie up the Neck and Vent, and 

Half roaſt them; then put them into a Stew- pan with a Quart of 

ood Gravy, a little White Wine, ſome pickled Muſhrooms, a 

ew Pepper Corns, three or four Blades of Mace, a Bit of Lemon- 

Peel, a Branch of Sweet Herbs, a Bit of Onion, and ſume Oyſters 

| Pickled ; let them ſtew till they are enough, then thicken it up 
with Butter and Yolks of Eggs. Garniſh with Lemon. 

Do Ducks the fame Way. 


To dreſs a Calf's Liver in a Caul. 


AKE off the under Skins and ſhred the Liver very ſmall, 

- then take an Ounce of Truffles and Morels chopped ſmall 
with Parſley ; roaſt two or three Onions, take off their outermoſt 
Coats, — fix Cloves, and a Dozen Coriander Seeds, add them 
to the Onions, and pound them together in a Marble Mortar; then 
take them out, and mix them with the Liver, take a Pint of 
Cream, Half a Pint of Milk, and ſeven or eight new-laid Eggs ; 
beat them together, boil them, but do not let them Curdle, ſhred 
a Pound of Sewet as ſmall as you can, Half melt it in a Pan, and 
pour it into your Egg and Cream, then pour it in your Liver, then 
mix all well together, ſeaſon it with Pepper, Salt, Nutmeg and a 
little Thyme, and let it ſtand till it is cok : Spread a Caul over the 
Bottom and Sides of the Stew-pan, and put in your haſhed Liver 
and Cream all together, fold ir up in the Caul in the Shape — 2 
. Calt's 


F 
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Calf's Liver, then turn it up- ſide down carefully, lay it in a Diſh 

that will bear the Oven, and do it over with beaten Egg, drudge 
it with grated Bread, and bake it in an Oven. Serve it up hot 
for a Firſt Courſe. 


To roaſt a Calf's Liver. 


LRP it with Bacon, {pit it firſt, and roaſt it; and ſerve it up 


with good Gravy. | 
To roaſt Partridges. 
LET them be nicely roaſted but not too much, drudge them 
with a little Flour, and baſte them moderately, let them have 
a fine Froth; let there be good Gravy-Sauce in the Diſh and 
Bread-Sauce in Baſons, made thus: Take a Pint of Water, put in a 
good thick Piece of Bread, ſome Whole Pepper, a Blade or two of 
Mace; boil it five or fix Minutes till the Bread is ſoft, then take 
out all the Spice and pour out all the Water, only juft enough to 
keep it moiſt, beat it with a Spoon ſoft, throw 1n a little Salt, 
and a good Piece of freſh Butter; ſtir it well together, ſet it over 
the Fire for a Minute or two, then put it into a Boat. 


To boil Partridges. | 


Ro them in a good deal of Water, let them boil quick, a 
fifteen Minutes will be ſufficient. For Sauce, take a Quarter of 


a Pint of Cream, and a Piece of freſh Butter as big as a large Wal- 


nut, ſtir it one Way till it is melted, and pour it into the Diſh. 

Or this Sauce : Take a Bunch of Sellery clean waſh'd, cut all 
the White very ſmall, waſh it again very clean, put it into a 
Sauce-pan with a Blade of Mace, a little beaten Pepper, and a 
very little Salt; put to it a Pint of Water, let it boi] till the Wa- 
ter is juſt waſted away, then add a Quarter of a Pint of Cream, 
and a Piece of Butter rolled in Flour; tir all together, and when 
it is thick and fine pour it over the Birds. 

Or this Sauce : Take the Livers and bruiſe them fine, ſome 
Parſley chopp'd fine, melt a little nice freſh Butter, then add the 
Livers and Parſley to it, ſqueeze in a little Lemon, juſt give it a 
| boil, and pour over your Birds. Tet 

Or this Sauce: Take a Quarter of a Pint of Cream, the Tolk of 
an Epg beat fine, a little grated Nutmeg, a little beaten Mace, a 
Piece of Butter as big as a Nutmeg rolled in Flour, and one Spoon- 
ful of White Wine; ſtir all together one Way, when fine and 
thick pour it over the Birds; you may add a few Muſhrooms. 

Or this Sauce : Take a few Muſhrooms, freſh peel'd, and waſh 


over 


them clean, put them in a W 5 with a little Salt, put tbem 


I 
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over a very quick Fire, let them boil up, then put in a Quaiter of 
a Pint of Cream and a little Nutmeg ; ſhake them together with a 
very little Piece of Butter rolled in Flour, give it two or three 
Shakes over the Fire, three or four Minutes will do ; then pour 
it over the Birds. PE : 

Or this Sauce : Boil Half a Pound of Rice very tender in Beef 
Gravy ; ſeaſon with Pepper and Salt, and pour over your Birds. 
Theſe Sauces do for boiled Fowls; a Quart of Gravy will be 
enough, and let it boil till it is quite thick. | 


T0 adreſs. Partridges, 4 Ia Brai/e. , 


'"PAKE two Brace, truſs the Legs into the Bodies, Jard them, ſea- 
ſon them with beaten Mace, Pepper and Salt ; take a Stew-pan, 
lay Slices of Bacon at the Bottom, then Slices of Beef, and then 
Slices of Veal, all cut thin, a Piece of Carrot, an Onion cut fmall, 
; a Bundle of Sweet Herbs, and ſome Whole Pepper: Lay the Par- 
tridges with the Breaſts downward, lay ſome thin Slices of Beef 
and Veal over them, and ſome Parſley ſhred fine; cover them and 
let them ſtew eight or ten Minutes over a very flow Fire, then give 
your Pan a Shake and pour in a Pint of boring Water; cover it 
cloſe, and let it ſtew Half an Hour over a little quicker Fire ; then 
take out your Birds. keep them hot, pour into the Pan a Pint of 
thin Gravy, let them boil till there is about Half a Pint, then ſtrain 
it off and sk im̃ off all the Fat: In the mean ti me, have a Veal Sweet- 
bread cut ſmall, Truffles, Morels, Cocks- Combs, and Fowls- 
Livers ftewed in a Pint of good Gravy Half an Hour, ſome Arti- 
= choke· Bottoms and Aſparagus-Topss both blanch'd in warm Wa- 
= ter, and a few Muſhrooms, then add the other Gravy to this, and 
25 in your Partridges to heat; if it is not thick enough, take a 
tece of Butter rolled in Flour, and toſs up in it; if you will be at 
the Expence, thicken it with Veal and Ham Cullis, but it will be 
full as good without. FIN 7 - tis 
Jo make Partridges Pains. 1 
1 * KE two roaſted Partridges and the Fleſh 6f-a large Fowl, a 
little parboil'd Bacon, a little (Marrow dr ſweet Sewet 
chopp'd very fine, a few Muſhrooms and Marels chopp'd fine, 
Truffles and Artichoke- Bottoms, ſeaſon with beaten Mace, Pep- 
per, a little Nutmeg, Salt, Sweet Herbs chopp'd fine, and the 
Crumb of a Two- penny Loaf ſoaked in hot Gravy; mix all well 
together with the Volks of tuo Eggs, make your Pains on Paper 
of a round Figure, and of the Thick neſs of ain Egg, at a proper 
Diſtance one from another, dip the Point of a Knite in the Yalk of 
4 an Egg, .incerder--to. Shape them; bread them teatly, and baks 
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them a Quarter of an Hour in a quick Oven : Obſerve that the 
Truffles and Morels be boiled tender in the Gravy you ſoak the 
Bread in. Serve them up for a Side-Diſh, or they will ſerve to 
garniſh the above Diſh, which will be a very fine one for a Firſt 


- Covrſe. 
Nore, When you have cold Fowls in the Houſe, this makes a 


pretty Addition 1n an Entertainment. 


To roaſt Pheaſants. 


Pick and draw your Pheaſants, and ſinge them, lard one with 
1 Bacon but not the other, {pit them, roaſt them fine, and paper 
them all over the Breaft ; when they are juſt done flour and baſte 
them with a little nice Butter, and let them have a fine white 
Froth ; then take them up, and pour good Gravy in the Diſh and 
Bread Sauce 1n Plates. 2 
Or you may put Water-Crefles nicely pick'd and waſh'd, and 
Juſt fcalded, with Gravy in the Diſh, and lay the Creſſes under 
the Pheaſants. | 3's 
Or you may make Sellery Sauce ſtew'd tender, ſtrain'd and 
mix'd with Cream, and poured into the Diſh. a 
If you have but one Pheaſant, take a large fine Fow] about the 
Bigneſs of a Pheaſant, pick it nicely with the Head on, draw it 
. truſs it with the Head turn'd as you do a Pheaſant's, lard the 
Fowl all over the Breaſt and Legs with a large Piece of Bacon cut 
in little Pieces; when roaſted put them both in a Diſh, and no 
Body will know it. They will take an Hour doing, as the Fire 
muſt not be too brick. A Frenchman would erder Fiſh Sauce to 


them, but then you quite fpoil your Pheaſants. 


3 A ſleayed Pheaſant. 


AKE your Pheaſant and ſtew it in Veal Gravy, take Artichoke- 
Bottoms parboi led, ſome Cheſnuts roaſted and blanched; when 
= Pheaſant is enough (but it muſt ſtew till there is juſt enough 
r Sauce, then skim it) put in the Cheſnuts and Artichoke- 
Bottoms, a little beaten Mace, Pepper and Salt, juſt enough to 
ſeaſon it, and a Glaſs of White Wine, and if you don't think it thick 
enough, thicken it with a little Piece of Butter rolled in Flour 
ſqueeze in a little Lemon, pour the Sauce over the Pheaſant, an 
have ſome Force-Meat Balls fry'd and put into the Diſh. - 
Note, A good Fowl will do full as well, truſſed with the Head 
on like a Pheaſant, You may fry Sauſages inſtead of Force-Meat 


Balls. 
N 2 To 


- * 
* * 
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To dreſs a Pheaſant à la Braiſe. 


LI a Layer of Beef all over your Pan, then a Layer of Veal, a 
little Piece of Bacon, a Piece of Carrot, an Onion ſtuck with 
fix Cloves, a Blade or two of Mace, a Spoorful of Pepper, Black 
and White, and a Bundle of Sweet Herbs; then lay in the Phea- 
ſant, lay a Layer of Veal, and then a Layer of Beef to cover it, let 
it on the Fire five or fix Minutes, then pour in two Quarts of boil- 
ing Water; cover it cloſe, and let it ſtew very ſoftly an Hour and a 
Half, then take up your Pheaſant and * it hot, and let the 
Gra vy boil till there is about a Pint; then ſtrain it off, and put it 
in again, and put in a Veal Sweetbread, firſt 8 ſtewed with 
the Pheaſant, then put in ſome Truffles and Morels, ſome Li vers of 
Fowls, Artichoke-Bottoms and Aſparagus-Tops, if you have them; 
let all theſe fimmer in the Gravy about five or fix Minutes, then 
add two Spoonfuls of Catchup, two of Red Wine, and a little 
Piece of Butter rolled in Flour, ſhake all together, put in your 
Pheaſant, let them ſtew all together with a few Muſhrooms about 
five or fix Minutes more, then take up the Pheaſant and pour your 
Ragoo all over with a few Fored 2 Balls. Garniſh with 
Lemon. You may lard it if you chuſe. 


To boil a Pheaſant. 
TAKE a fine Pheaſant, boil it in a good deal of Water, my 
your Water boiling ; Half an Hour will do a ſmall one, a 

three Quarters of an Hour a Jarge one. Let your Sauce be Sellery 
ſtewed and thickened with Cream, and a little Piece of Buttter 
rolled in Flour ; take up the Pheaſant, and pour the Sauce all 
over. Garni ſh with Lemon. Obſerve to ſtew your Sellery ſo, that 
the Liquor will be all waſted away before you put your Cream 
in; if it wants Salt, put in ſome to your Palate. | 


o roaſt Snipes or Woodcocks. 


PIT them on a ſmall Bird- Spit, flour them and baſte them 
with a Piece of Butter, then have ready a Slice of Bread 
toaſted Brown, Tay it in a Diſh, and ſet it under the Snipes for the 
Trail to drop on; when they are enough, take them up and lay 
them on the Toaſt; have ready, for two Snipes, a Quarter of a 
Pint of good Beef Gravy hot, pour it into the Diſh, and ſet it 


over a Chafting-diſh two or three Minutes. Garniſh with 
Lemon, and ſend them hot to Table. 


Snipes 


A 
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Snipes in a Sourtout, or Woodcocks. | 


AKE Force-Meat, made with Veal, as much Beef Sewet 

chopped -and beat in a Mortar, with an on — of 
Crumbs of Bread ; mix in a little beaten Mace, Pepper and 
ſome Parſley, and a little Sweet Herbs, mix it with the Yolk of 
an Egg, lay ſome of this Meat round the Diſh, then lay in the 
Snipes, being firſt drawn and Half roaſted. Take Care of the 
Trail. Chop it, and throw it all over the Diſh. 1 

Take ſome good Gravy, according to the Bigneſs of your Sur- - 

tout, ſome Truffles and Morels, a few Muſhrooms, a Sweetbread 
cut into Pieces, and Artichoke- Bottoms cut ſmall ; let all ſtew to- 
gether, ſhake them, and take the Yolks of two or three Eggs, ac- 
cording as you want them, beat them up with a Spoonful or two of 
White Wine, ſtir all together one Way, when it is thick take it 
off, let it cool, and pour 1t into the Surtout : Have the Yolks of a 
few hard Eggs, put in here and there, ſeaſon with beaten Mace, 
Pepper and Salt, to your Taſte; cover it with the Force-Meat all 
over, rub the Yolks of Eggs all over to colour it, then ſend it to 
the Oven. Half an Hour does it, and ſeyd it hot to Table. 


To boil Snipes or Woodcocks. 


OIL them in good ftrong Broth, or Beef Gravy, made thus : 
Take a Pound of Beef, cut it into little Pieces, put it into two 
Quarts of Water, an Onion, a Bundle of Sweet Herbs, a Blade or 
two of Mace, ſix Cloves, and ſome Whole Pepper; cover it cloſe, 
let it boi! till about Half waſted, then ſtrain it off, put the Gravy 
into a Sauce · pan with Salt enough to ſeaſon it, take the Snipes and 
gut them clean (but take Care of the Guts) put them into the 
Gravy and let them boil, cover them cloſe, and ten Minutes will 
boil them, if they keep boiling. In the mean Time, chop the 
Guts and Liver ſmall, take a little of the Gravy the Snipes are 

_— in, and ſtew the Guts in with a Blade of Mace. Take 
ſome Crumbs of Bread, and have them ready fry d in a little freſh 
Butter criſp, of a fine light Brown. You muſt take about as much 
Bread as the Infide of a ſtale Roll, and rub them ſmall into a 
clean Cloth; when they are done, let them ſtand ready in a Plate 

before the Fire. | | N 
When your Snipes are ready, take about Half a Pint of the Li- 
quor they are boiled in, and add to the Guts two Spoonfuls of 
Red Wine, and a Piece of Butter, about as big as a Walnut, roll'd 
in a little Flour ; ſet them on the Fire, ſhake your Sauce-pan often 
(but don't ſtir it with a Spoon) till the Butter is all melted, then 
put in the Crumbs, give your Sauce-pan a Shake, take up your 
Birds, lay them in the Diſh, and pour this Sauce over them. 
Garniſh with Lemon. * | 

| 0 
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20 dreſs Ortolans. 


PIT them Sideways, with a Bay-Leaf between ; baſte them 
with Butter, and have fry'd Crumbs of Bread round the Diſh. 


Dreſs Quails the fame Way. 
To dreſs Ruffs and Reiſs. 


IX are Lincolinſbire Birds, and you may fatten them as you 
& do Chickens, with White Bread, Milk and Sugar. They feed 
faſt, and will die in their Fat if not killed in Time ; truſs them 
croſs-legg'd as you do a Snipe, ſpit them the fame Way, but you 
muſt gut them, and you muſt have good Gravy in the Diſh 
_ thicken'd with Butter and Toaſt under them; ſerve them up quick. 


To dreſs Larks. 


PIT them on a little Bird-Spit, roaſt them, when enough 

have a good many Crumbs of Bread fry'd and throw all over 
them, and lay them thick round the Diſh. | 

Or they make a very pretty Ragoo with Fowls Livers ; firſt 
fry the Larks and Livers very nicely, then put them into ſome 
good Gravy to ſtew, juſt enough for Sauce, with a little Red 
Wine. Garniſh with Lemon. 


To dreſs Plovers. 


two Plovers take two Artichoke- Bottoms boiled, ſome Cheſ- 
nuts roaſted and blanched, ſome Skirrets boiled, cut all very 
ſmall, mix it with tome Marrow or Beef Sewet, the Yolks of two 
hard Eggs, chop all together, ſeaſon with Pepper, Salt, Nutmeg 
and a little Sweet Herbs, fill the Body of the Plover, lay them in a 
Sauce-pan, put to them a Pint of Gravy, a Glaſs of White Wine, a 
Blade or two of Mace, ſome roaſted Cheſnuts blanched, and Arti- 
choke- Bottoms cut into Quarters, two or three Yolks of hard Eggs, 
and a little Juice of Lemon; cover them clote, and let them ſtew 
very ſoftly an Hour. If you find the Sauce is not thick enough, take 
a Piece of Butter rolled in Flour, and put it into the Sauce, ſhake 
It round, and when it is thick take up your Plover and pour the 
Sauce over them. Garniſh with roaſted Cheſnuts. 
Ducks are very good done this Way. | 
Or you may roaſt your Plover as you do any other Fowl, and 
have — Sauce in the Diſh. 
Or boil them in good Sellery Sauce, either White or Brown, 
Juſt as you like. 
The ſame Way you may dreſs Wigeons. 


To 
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To dreſs Larks Pear Faſbion. 


you muſt truſs the Larks cloſe, and cut off the Legs, 

them with Salt, Pepper, Cloves and Mace, make a Fotce-M 

thus: Take a Veal Sweetbread, as much Beef Sewet, a few Morels 
and Muſhrooms, chop all fine together, ſome Crumbs of Bread, 
and a few Sweet Herbs, a little Lemon-peel cut mall, mix all to- 
gether with the Yolk of an Egg, wrap up every Lark in Force- 
Meat, and ſhape them like a Pear, ſtick one Leg in the Top like 
the Stalk of — rub them over with the Yotk of an Egg and 
Crumbs of Bread, bake them in a gentle Oven, ſerve them without 
Sauce ; or they make a good Garniſh to a very fine Diſh. | 

You may ute Veal, if you have not a Sweetbread, + - 


1 75 To adreſs a Hare. > == 
S to roaſting of a Hare, I have given full Directions in the, 
Beginning of the Book. 
ES A jagged Hare. _ 7 
CY T it into little Pieces, lard them here and there with hittle 
Slips of Bacon, ſeaſon them with a very little Pepper and Salt, 
put them into an earthen Jugg, with a Blade or two of Mace,:an 
Onion ſtuck with Cloves, and a Bundle of Sweet Herbs; cover the 
Jugg or Jar you do it in, fo cloſe that nothing can get in, then {et 
it in a Pot of boiling Water, keep the Water boiling, and three 
Hours will do it; then turn it out into the Diſh, and take qut 
the Onion and Sweet Herbs, and ſend it to Table hot. If you 
don't like it larded, leave it out. | | 
Ty To ſcare a Hare. we 
ARD your Hare, and put a Pudding in the Belly; put it into 
a Pot or Fiſh Kettle, then put to it two Quarts of — 
draw'd Gravy, one of Red Wine, a whole Lemon cut, a Ot © 
Sweet Herbs, Nutmeg, Pepper, a little Salt and fix Cloves ; cover 
it cloſe, and ſtew it over a very flow Fire, till it is three Parts 
done; then take it up, put it into a Diſh, and ſtrew ir over with 
Crumbs of Bread, a few Sweet Herbs chopped fine, ſome Lemon“ 
| grated and Half an Nutmeg ; ſet it before the Fire, and baſte 
It till it is all of a fine light Brown. In the mean Time take the 
Fat off your Gravy, and thicken it with the Tolk of an Egg; take 
fix Eggs boil'd hard and chopp'd ſmall, ſome pickled Cucumbers 
cut very thin; mix theſe with the Sauce, and pour it into the Diſh. 
gz Fillet of Mutton or Neck of V.aiton may be done the fame 
ay. 1 
Note, Tou may do Rabbits the fame Way, but it muſt” be 
Veal Gravy and White Wine; adding Muſhrooms for Leer 
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To flew a Hare. 


Cor it to Pieces, put it into a Stew. pan, with a Blade or two 
of Mace, ſome Whole Pepper, Black and White, an Onion 
ſtack with Cloves, an Anchovy, a Bundle of Sweet Herbs and a 
Nutmeg cut to Pieces, and cover it with Water; cover the Stew- 

n clole, let it ſtew till the Hare is tender, but not too much done; 
then take it up, and with a Fork take out the Hare into a clean Pan, 
ſtrain the Sauce through a coarſe Sieve, empty all out of the Pan, 
put in the Hare again with the Sauce, take a Piece of Butter as big 
as a Walnut rolled in Flour, and put in likewiſe one Spoonful of 
Catchup, and one of Red Wine; ſtew all together (with a few freſh 
Muſhrooms, or pickled ones, if you have any) till it is thick and 
{ſmooth ; then diſh it up, and ſend it to Table. You may cut a 
Hare in two, and ſtew the Fore-Quarters thus, and roaſt the Hind- 
Quarters with a Pudding in the Belly. | 


8 A Hare Ciwvet. 
ONE the Hare and take out all the Sinews, then cut one 
Half in thin Slices, and the other Half in Pieces an Inch thick, 
flour them and fry them in a little freſh Butter as Collops quick, 
and have ready ſome Gravy made good with the Bones of the Hare 


and Beef, put a Pint of it into the Pan to the Hare, ſome Muſtard 


and a little Elder Vinegar; cover it cloſe, and let it do ſoftly till 
It is as thick as Cream, then diſh it up with the Head in the 


Portugueſe Rabbits. 


1 Have in the Beginning of my Book given Directions for boiled 
and roaſted. Get ſome Rabbits, truſs them Chicken Faſhion, the 
Head muſt be cut off, and the Rabbit turned with the Back up- 
wards, and two of the Legs ftripped to the Claw-End, and ſo 
truſſed with two Skewers. Lard them, and roaſt them with what 
Sauce you pleaſe. If you want Chickens, and they are to appear 


as ſuch, they muſt be dreſs'd in this Manner; but if otherwiſe, the 
Head muſt be skewer d back and come to the Table on, with 


Liver, Butter and Parſley, as you have for Rabbits, and they 
look very pretty boiled and truſſed in this Manner, and ſmothered 
with Onions; or if they are to be boiled for Chickens, cut off the 
Head and cover them-with White Sellery Sauce, or Rice Sauce 
toſſed up with Cream. | 


n two Half. grown Rabbits, cut off the Heads cloſe to 
the Shoulders and the firſt Joints; then take off all the lean 


Meat from the Back Bones, cut it ſmall and toſs it up with fix 
or ſeven Spoonfuls of Cream and Milk, and a Piece _ as 
18 
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big as a Walnut rolled in Flour, a little Nutmeg and a little Salt, 
Make all together till it is as thick as Cream, and ſet it to 
cool: Then make a Force-Meat with a Pound of Veal, a Pound of 
Sewet, as much Crumbs of Bread, two Anchovies, a little Piece of 
Lemon-peel cut fine, a little Sprig of Thyme, and a Nutmeg 
grated; let the Veal and Sewet be Jon d very fine, and beat in 
a Mortar, then mix it all together with - Yolks of two raw Eggs, 
poo it all round the Rabbits, leaving a long Trough in the Back 
ne open, that you think will hold the Meat you cut out with 
the Sauce, pour it in and cover it with the Force-Meat, ſmooth it 
all over with your Hand as well as you can with a rawEgg, = 
at both Ends, throw on a little grated Bread, and butter a! 
rine, or Pan, and take them from the Dreſſer where you formed 
them, and place them on it very carefully. Bake them three Quar- 
ters of an Hour till they are «ft a fine brown Colour. Let your 
Sauce be Gravy thicken'd with Butter and the Juice of a Lemon; 
lay them into the Diſh, and pour in the Sauce. Garniſh with 
Orange cut into Quarters, and ler ve it up for a Firſt Courſe. 


To boil Rabbits. 


'P RUSS them for Boiling, boil them quick and white: For 
Sauce take the Li vers, boil and ſhred them, and ſome Par- 
fley ſhred fine, and pickled Aſtertion- Buds chopped fine, or Capers; 
mix theſe with Half a Pint of good Gravy, a Glaſs of White 
Wine, a little beaten Mace and Nutmeg, a little Pepper and Salt 
if wanted, a Piece of Butter as big as a large Walnut rolled in 
Flour ; let it all boil together till it is thick, take up the Rabbits 
and ar the Sauce over them. Garniſh with Lemon. You 
may lard them with Bacon, if it is liked. 


9 


To dreſs Rabbits in Caſſerole. 


DFVIDE the Rabbits into Quarters. You may lard them or let 
them alone, juſt as you pleaſe, ſhake ſome Flour over them, 
and fry them with Lard or Butter, then put them into an earthen 
Pipkin with a Quart of good Broth, a Glats of White Wine, 4 
D and Salt, if wanted, a Bunch of Sweet Herbs, and a 
Piece of Butter as big as a Walnut rolled in Flour ; cover them 
cloſe and let them ſtew Half an Hour, then diſh them up and 
pour the Sauce over them. Garniſh with Seville Orange cut into 
thin Slices and notched ; the Peel that is cut out lay prettily be- 
tween the Slices, þ 2.5 (Tan 
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We: Mutton Kebob'd. | 

AKE a Loin of Mutton, and joint it between every Bone; 
ſeaſon it with Pepper and Salt moderately, grate a ſmall Nut- 
meg all over, dip them in theYolks of three Eggs, and have ready 
Crumbs of Bread and Sweet Herbs, dip them in and clap them to- 
: gether in the {ame Shape again, and put it on a ſmall Spit, roaſt 
them before a quick Fire, {et a Diſh under and baſte it with a lit- 
tle Piece of Butter, and then keep baſting with what comes from 
it, and throw ſome Crumbs of Bread all over them as it is a roaſt- 
ing; when it is enough take it up, and lay it in the Diſh, and 
have ready Half a Pint of good Gravy, and what comes from it; 
take two Spoonfuls of Catchup, and mix a Tea Spoonful of Four 
with it and put to the Gravy, ſtir it together a ans it a boat, 
and pour over the Mutton. ' | 1 
Note, You muſt obſerve to take off all the Fat of the Infide, 
gd the Skin of the Top of the Meat.” and foind of the Fat, if 
there be too much. When you put 1n what comes from your 

Meat into the Gravy, obſerve to pour out all the Fat. 


A Neck of Mutton, ca//d, The Haſty Diſn. 
TALE a large Pewter or Silver Difh, made like a deep Soop 
Diſhz with an Edge about an Inch deep on the Infide, on 
which the Lid fixes (with a Handle at 1 op) to faſt that you may 
lift it up full, by that Handle without falling. This Diſh is call'd 
a Necromancer. Take a Neck of Mutton abont fix Pounds, take 
off the Skin, cat it into Chops, not too thick, flice a French Roll 
thin, peel and flice a very large Onion, pare” and flice three or 
four T'urnips, lay a Row of Mutton in the Difh, on that a Row 
of Koll, then a Row of Turnips, and then Onions, a little Salt, 
then the Meat, and ſo on; put in a little Bundle of Sweet Herbs, 
and two or three Blades of Mace; have a Tea Kettle of Water 
boiling, fill the Diſh and cover it cloſe, hang the Difh on the 
Back of two Chairs by the Rim, have ready three Sheets of 
Brown Paper, tare each Sheet into five Pieces, and draw them 
through your Hand, light one Piece and hold. it under the Bottom 
of the Diſh, moving the Paper about; as faſt as the Paper burns 
light another till all is burnt, and your Meat will be enough. 
Fifreen Minutes juſt does it. Send it to Table hot in the Diſh. 
Mete, This Diſh was, firſt contrived by Mr. Rich, and is much 
admired by the Nobility. 251 "7? 
= 7 W ; / 149 f To 
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To dreſs a Loin of Pork with. Onions. 


AKE a Fore-Loin of Pork, and roaft it as at another Time, 
peel a Quarrer of a Peck of Onions, and flice them thin, lay 
them in the Dripping-pan, which muſt be very clean, under the 
Pork, let the Fat drop on them; when the Pork is nigh enough, 
put the Onions into the Sauce- pan, let them firamer over the Fire a. 
Quarter of an Hour, ſhaking them well, then pour out all the Fat 
as well as you can, ſhake in a very little Flour, a Spoonful of 
Vinegar, and three Tea Spoonfuls of Muſtatd, ſhake all well 
rogether, and ſtir in the Muſtard, fet it over the Fire for four or 
five Minutes, lay the Pork in a Diſh, and the Onions in a Baſon. 
This is an admirable Diſh to thoſe who love Onions. 


$ 
To make n Currey the Indian Way. 


. TE two ſmall Chickens, sk in them and cut them as for a 

Fricaſey, waſh them clean, and ſtew them in about a Quart 
of Water, for about five Minutes, then ſtrain off the Liquor and 
put the Chickens in a clean Diſh ; take three large Onions, chop 
them ſmall and fry them in abont two Ounces of Butter, then put 
in the Chickens and fry them together till they are Brown, take a 
Quarter of an Ounce ot 'Purmerick, a large Spoonful of Ginger and 
beat Pepper together, and a little Salt to your Palate, ſtrew all 
theſe Ingredients over the Chick-ns whilſt it is frying; then pour 
in the Liquor, and let it ſtew about Half an Hour, then put in a 
Quarter of a Pint of Cream, and the Juice of two Lemons, and 
ſerve it up. The Ginger, Pepper and Turmerick muſt be beat 
very fine. 

To boil the Rice. 


| L248 two Quarts of Water to a Pint of Rice, let it boil till you 

think it is done enough, then throw in a Spoonful of Salt, angl 

turn it out into a Cullender ; then let it ſtand about five Minutes 

before the Fire to dry, and ſerve it up in a Diſh by itſelf. Diſk 
it up and ſend it to Table, the Rice in a Diſh by itſelf. 


To make a Pellow the Indian May. 


1* KE three Pounds of Rice, pick and waſh it very clean, put 
it into a Cullender, and let jt drain very dry; take three 

uarters of a Pound of Butter, and put it in a Pan over a very 
flow Fire till it melts, then put in the Rice and cover it over very 
cloſe, that it may keep all the Steam in; add to it a little Salt. 
ſome Whole Pepper, Half a Dozen Blades of Mace, and a few 


Cloves. You muſt put in a little Water to keep it from burning, 
2 O 2 then 


— — 
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| then ſtir it up very often, and let it ſtew till the Rice is ſoft. Boil 
= two Fouls and a fine Piece of Bacon, of about two Pounds Weight 

| as common, cut the Bacon in two Pieces, lay it in the Diſh with 

| the Fowls, cover it over with the Rice, and garniſh it with about 
1 Half a Dozen hard Eggs and a Dozen Onions fry'd Whole and 


very Brown. "Th | 
Note, This is the true Indian Way of drefling them. 


Another Way to mak? à Pellow. 


: "PALE a Leg of Veal about twelve or fourteen Puunds Weight, 
J an old Cock skinned, chop both to Pieces, put it into a Pot 
with five or fix Blades of Mace, ſome Whole White Pepper, and 
three Gallons of Water, Half a Pound of Bacon, two Onions and fix 
Cloves ; cover it cloſe, and when it boils let it do very ſoftly till 
the Meat is good ſor nothing and above two Thirds is waſted, then 
ſtrain it, the next Day put this Soop into a Sauce-pan, with a Pound 
of Rice, ſer it over a very flow Fire, take great care it don't burn 
when the Rice is very thick and dry, turn it into a Diſh. Garniſh 
with hard Eggs cut in two, and have roaſted Fowls in anotherDiſh. 
Norte, Yau are to obſerve, if your Rice fimmers too faſt it will 
burn, when it comes to be thick. It muſt be very thick and dry, 
and the Rice not boiled to a Mummy. 


To make Eſſence of Ham. 


AKE off the Fat of a Ham, and cut the Lean in Slices, beat 
1 them well and lay them in the Bottom of a Stew-pan, with 
Slices of Carrots, Parſnips and Onions; cover your Pan, and ſet it 
over a gentle Fire: Let them ſtew till they begin to ſtick, then 
ſprinkle on a little Flour, and turn them; then moiſten with Broth 
aud Veal Gravy. Seaſon them with three or four Muſhrooms, as 
many Truffles. a Whole Leek, ſome Parſley, and Half a Dozen 
 Cloves : or inſtead of a Leek, a Clove of Glick. Put in ſome 
Cruſts of Bread, and let them fimmer over the Fire for a Quarter 
of an Hour; ſtrain it, and ſet it away for Uſe. Any Pork or 
Ham does for this, that is well made. 


Rules to be obſery'd in all Made-D. ſbes. 


IRST, that the Stew-pans, or Sauce-pans and Covers be very 

clean, free from Sand and well tinn'd ; and that all the White 
Sauses have a little Tartneſs, and be very ſmooth and of a fine 
Thickneſs, and all the Time any White Sauce is over the Fire 
keep ſtirring it one Way, | | 


And 
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And as to Brown Sauce, take great Care no Fat ſwims at the 
Top, but that it be all ſmooth alike, and about as thick as good 
Cream, and not to taſte of one Thing more than another. As to 
Pepper and Salt, ſeaſon to your Palate, but don't put too much of 
either, for that will rake away the fine Flavour of every Thing. As 
to moſt Made-Diſhes, you may put in what you think proper to in- 
large it, or make it good; as Muſhrooms pickled, dry'd, freſh, or 
powder'd ; Truffles, Morels, Cocks-Combs ſtew'd, Ox-Palates cut 
in little Bits, Artichoke-Bottoms, either pickled, freſh boiled, or 
dry'd ones ſoftened in warm Water, each cut in four Pieces, Af- 

aragus-Tops, theYolks of hard Eggs, Force-Meat Balls, c. The 

eſt Things to give a Sauce a Tartneſs, are Muſhroom-Pickle, 
White Walnut-Pickle, Elder-Vinegar, or Lemon-Juice. | 


—— — 


CHAP, III. 


Read this Cnarr ER, and you will find how 
expenſive a French Cook's Sauce is. 


. The French Way of dreſſing Partridges. 


WIEN they are newly picked and drawn, finge them: You 
muſt mince their Livers with a Bit of Butter, ſome ſcraped 
Bacon, Green Truffles, if you have any, Parſley, Chimbol, Salt, 
Pepper, Sweet Herbs and Alſpice. The Whole being minced to- 
gether, put it in the Inſide of your Partridges, then ſtop both Ends 
of them, after which give them a fry in the Stew- pan; that being 
done, ſpit them, and wrap them up in Slices of Bacon and Paper ; 
then take a Stew-pan, and having put in an Onion cut into Slices, a 
Carrot cut into little Bits, with — Oil, give them a few Tofles 
over the Fire; then moiſten them with Gra vy, Cullis, and a little 
Eſſence of Ham. Put therein Half a Lemon cut into Slices, four 
Cloves of Garlick, a little ſweet Bafil, Thyme, a Bay-Leaf, a little 
— Chimbol, two Glaſſes of White Wine, and four of the 
Carcaſſes of the Partridges; let them be pounded, and put them 
in this Sauce. When the Fat of your Cullis is taken away, be care - 
ful to make it reliſhing; and after your pounded Li vers are put into 
our Cullis, you muſt ſtrain them through a Sie ve. Your Partridges 
ing done, take them off; as alſo take off the Bacon and Paper, 
and Jay them in your Diſh with your Sauce over them. 
This Diſh ] do not recommend; for I think is an odd Jumble 
of Traſh; by that Time the Cullis, the Eſſence of Ham, and all 


other 


NC 
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other Ingredients are reckon'd, the Partridges will come to a fine 
Penny. But ſuch Receipts as this, is what you have in moſt 


Books of Cookery yet printed. 


To make Eſſence of Ham. 


TAKE the Fat off a Veſtphalia Ham, cut the Lean in Slices, 

' beat them well and lay them in the Bottom of a Stew-pai:, 

__  withSlices of Carrots, Parinips, and Onions; cover your Pan, and 

{ ſet it over a gentle Fire. Let them ſtew ill they begin to ſtick, 

3 then ſprinkle on a little Flour, and turn them; then moiſten with 

= * Broth and Veal Gravy ; ſeaſon with three or four Muſhrooms, as 

many Truffles, a whole Leek, ſome Baſil, Parſley, and Half a Dozen 

i Cloves; or inſtead of the Leek, you may put a Clove of Garlick. 

Put in fome Cruſts of Bread, and let them ſimmer over the Fire 
for three Quarters of an Hour. Strain it, and ſet it by for Ule. 


a ö b A Cullis for all Sorts of Ragoo. 


AVING cut three Pounds of lean Veal, and Half a Pound of 
Ham, into Slices, lay it into the Bottom of a Stew-pan, put in 
Carrots and Parinips, and an Onion ſliced ; cover it, and ſet it a 
ſtewing over a Stove: When it has a good Colour, and begins to 
ſtick, put to it a little melted Butter, ard ſhake in a little Flour, 
Keep it moving a little while till the Flour 15 tried; then moiſten 
it with Gravy and Broth, of each a like Quantity, then put in 
ſome Parſley and Baſil, a whole Leek, a Bay-Leaf, ſome Muſh- 
rooms and Truffles minced ſmall, three or four Cloves, and the 
Cruſt of two French Rolls: Let all this ſimmer together for three 
Quarters of an Hour; then take out your Slices of Veal ; ſtrain it, 
and keep it for all Sorts of Ragoos. Now compute the Expence, and 
fee if this Diſh cannot be dreſſed full as well without this Expence. 


A Cullis for all Sorts of Butcher's Meat. 


VO muſt take Meat, according to your Company. If ten of 
twelve, you can't take lefs than a Leg of Veal and a Ham, 

with all the Fat and Skin and Outſide cut off. Cut the Leg of 
Veal in Pieces, about the Bigneſs of your Fiſt, place them in your 
Stew-pan, and then the Slices of Ham, two Carrots, an Onion cut 
in two; cover it cloſe, let it ſtew ſoftly at firſt, and as it begins 
to be Brown, take off the Cover, and turn it to Colour it on all 
Sides the ſame; but take Care not to burn the Meat. W hen it has 
a pretty Brown Colour, moiſten your Cullis with Broth made of 
Beef, or other Meat; ſeaſon your Cullis with a little ſweet Baſil, 
ſome Cloves, with ſome Garlick ; pare a Lemon, cut it into Slices, 


and put it into your Cullis, with ſome Muſhrooms. Put my a 
te- 
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Stew-pan a good Lump of Butter, and ſet it over a flow Fire z put 
into it two or three Handfuls of Flour, ſtir it with a-Woodens 
Ladle, and let it take a Colour; if your Cullis be pretty Brown, 
ou muſt put in ſome Flour. Tour Flour being brown with your 
Cullis, then pour it very ſoftly into your Callis, keeping yo 
Cullis ſtirring with a Wooden-Ladle; then let your Calles Helv 
ſoftly, and skim off all the Fat, put in two Glaſſæs of Champaign,; 
ar other White Wine; but take Care to keep your Cullis very thin, 
ſo that you may take the Fat well off, and clarify it. To clarify, 
it, you muſt put it on a Stove that draws well, and cover it cloſe,; 
and let it boil without uncovering, till it boils over; then uncover 
it, and take off the Fat that is round the Stew- pan, then wipe it 
off the Cover alſo, and cover it again. W hen your Cullis is done, 
take out the Meat, and ſtrain your Cullis through a Silk Strainer. 
This Cullis is for all Sorts of Ragoos, Fowls, Pies, and Terrines. 


? 


_ + »» Cullis %e Italian Il ap. 2109» en 


UT into a Stew-pan Half a Ladleful of Cullis, as much Eſſence 
of Ham, Half a | adlefal of Gravy, as much of Broth, three or 
four Onions cat into Slices, four or five Cloves of Garlick, a littſe 
beaten Coriander-Seed, with a Lemon pared and cut into Slices, 
a little ſweet Baſil, Muſhrooms, and good Oil ; put all over t 
Fire, let it ſtew a Quarter of an Hour, take * Fat well 
let it be of a good Taſte, and you may uſe it with all Sorts of, 
Meat and Eiſh, particularly with glazed Fiſh. | This Sauce will 
do for two Chickens, fix Pigeons, Quails, . or Ducklings, and, 
all Sorts. of Tame and Wild Fowl. Now this Ealian, or French 
Sauce: i ſaucy. {; % d nd aut gt wo 1 f 
ulis of CRw-H1Sei. 
7 SIT « 4 « 7 547 4 
you muſt get the middling Sort of Craw-filh, put them ↄyer 
L the Fire, ſeaſon'd with Salt, Pepper, and Onion cut in Slices x 
being done, take them out, pick = and keep the Tails atter. 
they are ſcaled, pound the reſt together in a Mortar; the mote 
they are pounded, the finer your Cullis will be. Take a Bit of, 
Veal, the Bigneſs of your Fiſt, with a ſmall Bit of Ham, an Onion 
cut into four, put it in to ſweat gently; if it ſticks hut a very little. 
to the Pan, powder it a little. Moiſten it with Broth, put in it 
ſdme Cloves, ſweet Bafil in Branches, ſome Muſhrooms, with. 
Lemon pared and cut in Slices: Being done, skim the Fat well, 


Dept A good Taſte, then take out your Meat with a Skim- 


let it. 
mer, and go on to thicken it a little, with Eſſence of Ham ; then 
| put 
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put in your Craw-fiſh, and ſtrain it off. Being ſtrained, keep it for 
a Firſt Courle of Craw-fiſh. 


| A White Cullis. i 

AKE a Piece of Veal, cut it into ſmall Bits, with ſome thin 

Slices of Ham, and two Onions cut into four Pieces; moiſten 
it with Broth, ſeaſon'd with Muſhrooms, a Bunch of Parſley, 
Green Onions, three Cloves, and ſo let it ſtew. Being ſtewed, 
take out all your Meat and Roots with a Skimmer, put in a few 
Crumbs of Bread, and let it ſtew ſoftly : Take the White of a 
Fowl, or two Chickens, and pound it in a Mortar; bei 
well pounded, mix it in your Cullis, but it muſt not boil, — 
your Cullis muſt be very white; but if it is not white enough, 
you muſt pound two Dozen of Sweet Almonds blanched, and put 
4 into your Cullis; then boil a Glais of Milk, and put it in your 
wo Cullis : Let it be of a good Taſte, and ſtrain it off; then pur it 
| in a ſmall Kettle, and keep it warm. You may ule it for white 
Loaves, white Cruſt of Bread, and Biſquets. | 


Sauce for à Brace of Partridges, Pheaſants, or 
any Thing you pleaſe. 


R QAST a Partridge, pound it well in a Mortar with the 
Piniovs of four Turkies, with a Quart of ſtrong Gravy, and 
the Livers of the Partridges and ſome Truffles; let it ſimmer till 
it be pretty thick, let it ſtand in a Diſh for awhile, then put 
two Glaſſes of Burgundy into a Stew-pan, with two or three 
Slices of Onions, a Clovę or two of Garlic, and the above Sauce. 
Let it fimmer a few Minutes, then preſs it through a Hair-bag 
into a Stew-pan, add the Eſſence of a Ham, let it all boil for 
ſome Time, ſeaſon it with good Spices and Pepper, lay your 
Partridges, c. in the Diſh, and pour your Sauce in. 
They will uſe as many fine Ingredients to ſtew a Pigeon, or 
Fowl, as will make a very fine Diſh, which is equal with boil- 
ing a Leg of Mutton in Champaign. .” Et ee 

t would be needleſs to name any more ; though you have much 
more expenſive Sauce than this. However, I think here is enough 
to ſhew the Folly of theſe fine French Cooks. In their own Coun- 
try, they will make a grand Entertainment with the Expence of 
one of theſe Diſhes; but here they want the little petty Profit; 
and by this Sort of Legerdemain, ſome fine Eſtates are juggled 
into France. 
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CHAP. IV. 


To make a Number of pretty little Diſbes, fit for 
a Supper, or Side- Diſh, and little Corner-Diſbes 
for a great Table; and the reſi you have in 
the CHAPTER: for Lent. | 


Hogs Ears forced. 

T* K E ſour Hogs Ears and Half boil them, or take them 
{ouſed ; make a Force-Meat thus: Take Half a Pound of Beef 
Sewet, as much Crumbs of Bread, an Anchovy, ſome Sage, boil 
and chop very fine a little Parſley, mix all together with the Tolk 
of an Egg, a little Pepper, lit your Ears very carefully to make a 
Place for your Stuffing, fill them, flour them, and fry them in freſh 
Butter till they are of a fine Brown; then pour out all the Fat 
clean, and put to them Half a Pint of Gravy, a Glaſs of White Wine, 
three Tea Spoonfuls of Muſtard, a Piece of Butter as big as a Nut- 
meg rolled in Flour, a little Pepper, a ſmall Onion \ hole ; cover 


- 


them cloſe, and let them ſtew ſoftly for Half an Hour, ſhaking your 


Pan now and then. When they are enongh, lay them in your Diſh, 
and pour your Sauce over them; but firſt take out the Onion. This 
makes a very oy Diſh; bur if you would make a fine large 
Diſh, take the Feet, and cut all the Meat in ſmall thin Pieces, and 
ſtew with the Ears. Seaſon with Salt to your Palate. 


To force Cocks-Combs. 


PARBOIL your Cocks-Combs, then open them with a Point of a 
Knife at the Great-end: Take the White of a Fowl, as much 
Bacon and Beef Marrow, cut theſe ſmall, and beat them fine in a 


Marble Mortar; ſeaſon them with Salt, Pepper and grated Nut- 


meg, and mix it with an Egg; fill the Cocks-Combs, and ſtewthem 
in a little ſtrong Gravy bo for Half an Hour, then lice in ſome 


freſh Muſhroems, and a few pickled ones; then beat up the Tolk 


of an Egg in a little Gravy, ſtirring it. Seaſon with Salt. When 
they are enough, diſh them up in little Diſhes or Plates. 


To preſerve Cocks - Combs. 


ET them be well cleaned, then put them into a Pot, with ſoma 
melted Bacon, and boil them a little. About Half an Hour 
after, add a little Bay Salt, ſome Pepper, a little Vinegar, a Lemon 


ſliced, and an Onion ſtuck with oves. When the Bacon begins 
| #- X © 


— 
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to ſtick to the Pot, take them up, put them into the Pan you 
would keep them in, lay a clean Linnen Cloth over them, and pour 


melted Butter :clarified over them, to keep them cloſe from the 
Air. Theſe make a pretty Plate at a Supper. 


To preſerve or pickle Pig's Feet and Ears. 


TAKE your Feet and Ears fingle, and waſh them well, ſplit 
- + the Feet in two, put a Bay-Leaf between every Foot, put in 
almoſt as much Water as will cover them. When they are well 
ſteemed, add to them Cloves, Mace, Whole Pepper and Ginger, 
Coriander Seed, and Salt, according to your Diſcretion, put to 
them a Bottle or two of Rheni/ Wine, according to the Quantity 
ou do, Half a Score Bay-Leaves, and a Bunch of Sweet Herbs. 
t them boil ſoftly till they are very tender, then take them out 
of the Liquor, lay them in an Earthen Pot, then ſtrain the ' 
Liquor over them; when they are cold, cover them down cloſe, 
and keep them for Uſe. | | 4 
You fhould let them ſtand to be cold; skim off all the Fat, 
and then put in the Wine and Spice. „ 
They eat well cold; or at any time heat them in the Jelly, and 
thicken it with a little Piece of Butter rolled in Flour, makes a 
very pretty Diſh; or heat the Ears, and take the Feet clean out of 
the Jelly and roll it in the Volk of an Egg, or melted Butter, and 
then in Crumbs of Bread and broil them; or fry them in freſh But- 
ter, lay the Ears in the Middle and the Feet round, and pour the 
Sauce over; or you may cut the Ears in long Slips, which is bet- 
ter: And if you chuſe it, make a good brown Gravy to mix with 
them, a Glaſs of White Wine and ſome Muſtard, thicken'd with 
2 Piece of Butter rolled in Flour. 


To pickle Ox-Palates. 


AKE your Palates and waſh them well with Salt and Water 

and put them in a Pipkin with Water and ſome Salt; a 
when they are ready to boi], skim them well, and put to them 
Pepper, Cloves, and Mace, as much as will give them a quick 
Taſte. When they are boiled tender (which will require four or 
five Hours) — them and cut them into ſmall Pieces, and let 
them cool; then make the Pickle of White Wine and Vinegar, 
an equal Quantity; boil the Pickle, and put in the Spices that 
were boiled in the Palates: When both the Pickle and Palates are 
cold, lay your Palates in a Jar, and put to them a few Bay-Lea ves 
and a little freſh Spice; pour the Pickle over them, cover them 
cloſe, and keep them for Ule. of 
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Of theſe you may at any Time make a pretty little Diſh, either 
with — =). or white; or Butter and Muſtard, and a Spoons. 
ful of White Wine; or they are ready to put in Made- Diſhes. 


To ſte Cucumbers. 

PARE twelve Cucumbers, and lice them as thick as a Crown- 
Piece, and put them to drain, and then lay them in a coarſe 
Cloth till they are dry, flour them and fry them Brown in Butter; 
ar out the Fat, then put to them ſome Gravy, a little Claret, 
ome Pepper, Cloves and Mace, and let them ſtew a little, then 
roll a Bit of Butter in Flour, and toſs them up; ſeaſon with 
Salt: You may add a very little Muſhroom- pickle. | 


To Ragoo Cucumbers. 


T* KE two Cucumbers, two Onions, ſl ice them, and fry them in 
4 2 little Butter; then drain them in a Sie ve, put them into a 
Sauce-pan, add fix Spoonfuls of Gravy, two of White Wine, a 
Blade of Mace: Let them ſtew five or fix Minutes; then take a 


Piece of Butter as big as a Walnut rolled in Flour, ſhake them 
together, and when 1t 1s thick diſh them up. 


A Fricaſey of Kidney Bears. 


f a Quart of the Seed, when dry, ſoak them all Night 

in River Water, then boil them on a flow Fire till quite 
tender; take a Quarter of a Peck of Onions, flice them thin; fry 
them in Butter till Brown then take them out of the Butter, and 
put them in a Quart of ſtrong draw'd Gravy. Boil them till you 
may maſh them fine, then put in your Beans, aud give them a 
boil or two. Seaſon with Pepper, Salt, and Nutmeg. 


To dreſs Windſor Beans, 


"JAKE the Seed, boil them till they are tender; then blanch 
them, and fry them in clarified Butter. Melt Butter, with a 
Drop of Vinegar, and pour over them. Strew them with Salt, 
Pepper, and Nutmeg. 

Or you may eat them with Butter, Sack, Sugar, and a little 
Powder of Cinnamon. * | 


To make Jumballs. 


TAKE a Pound of fine Flour and a Pound of fine Powder-ſugar, 
make them into a light Paſte, with Whites of Eggs beat fine; 
then add Half a Pint of 9 Half a Pound of freſh Butter 


2 melted, 


: 
| 
| 


110 The Art of Ckery, 


. melted, and a Pound of blanched Almonds well beat. Kneed them 


all together thoroughly, with a little Roſe- Water, and cut out 
your Jumballs in what Figures you fancy; and either bake them 
in a gentle Oven, or fry them in freſh Butter, and they make a 
Pretty Side or Corner Diſh. You may melt a little Butter with a 
Spoonful of Sack, and throw fine Sugar all over the Diſh. If you 
make them in pretty Figures, they make a fine little D:th., 


o make a Ragoo of Onions. 
T* a Pint of little young Onions, peel them, and take four 


large ones, peel them and cut them very ſmall: Put a Quarter 
of a Pound of good Butter into a Steu- pan; when it is melted and 
done making a Noiſe, throw in your Onions, and fry them till 
they begin to look a little Brown ; then ſhake in a little Flour, and 
ſhake them round till they are thick; throw in a little Salt, 
2 little beaten Pepper, a Quarter of a Pint of good Gravy, and 
a Tea Spoonful of Multard Stir all together, and when it 1s 
well taſted and of a good Thickneſs, pour it into your Diſh ; and 


- garniſh it with fry'd Crumbs of Bread and Raſpings. They make 


a pretty little Diſh, and are very good. You may ſtrew Raſpings 
in the room of Flour, if you pleaſe, | 


A Ragoo of Oyſters. 


OFEN twenty large Oyſters, take them out of their Liquor, 
fave the Liquor, and dip the Oyſters in a Batter made thus: 


Take two Eggs, beat them well, a little Lemon-peel grated, a 


little Nutmeg grated, a Blade of Mace pounded fine, a little Parſley 
chopp'd fine; beat all together with a little Flour, have ready ſome 
Butter or Dripping in a Stew- pan; when it boils, dip in your Oy- 
fters, one by one, into the Batter and fry them of a fine Brown ; then 
with an Egg-ſlice take them out, and lay them in a Diſh before 
the Fire. Pour the Fat out of the Pan, and ſhake a little Flour 
over the Bottom of the Pan, then rub a little Piece of Butter as 


big as a ſmall Walnut, all over with your Knife, whilſt it is over 


the Fire; then pour in three Spoonfuls of theOyſter-liquor ſtrained, 


| one Spoonful of White Wine, and a Quarter of a Pint of Gravy 


grate a little Nutmeg, ſtir all together, throw in the Oyſters, give 
the Pan a toſs round, and when the Sauce is of a good Thickneſs, 
pour all into the Diſh, and garniſh with Raſpings. 


A Ragoo of Aſparagus. 
SN APE a Hundred of Graſs very clean, and throw it into cold 


Water. When you have ſcraped all, cut as far as is good and 
green, about an Inch long, and take two Heads of Endive _ 
| | W 
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waſhed and picked, cut it very ſmall, a young Lettuce clean waſhed 
and cut ſmall, a large Onion peeled and cut ſmall ; put a Quarter 
of a Pound of Butter into a Stew-pan, when it is melted, throw in 
the above Things: Toſs them about, and fry them ten Minutes; 
then ſeaſon them with a little Pepper and Salt, ſhake in a little 
Flour, toſs them about, then pour in Half a Pint of Gravy. Let them 
ſtew till the Sauce is very thick and good; then pour all into your 
Diſh. Save a few of the little Tops of the Graſs to garniſh the Diſh, 


A Ragoo of Livers. 


T4 K E as many Livers as you would have for your Diſh. A 
1 Turkey's Liver and fix Fowls Li vers will make a pretty 
Diſh. Pick the Galls from them, and throw them into cold Water; 
take the fixLivers, put them in a Sauce-pan, with a Quarter of aPint 
of Gravy, a Spoonful of Muſhrooms, either pickled or freſh, a 
Spoonful of Catchup, a little Bit of Butter, as big as a Nutmeg 
rolled in Flour ; ſeaſon with Pepper and Salt to your Palate. Let 
them ſtew ſoftly ten Minutes; in the mean while broil the Tur- 
key's Liver nicely, lay it in the Middle, and the ſtewed Livers 
round. Pour the Sauce all over, and garnifh-with Lemon. 
70 Ragvo Cauliflowers. = 

AY a large Cauliflower in Water, then pick it to Pieces, as if 

for Pickling: Take a Quarter of a Pound of Butter, with a 
Spoonful of Water, and melt it in a Stew-pan, then throw in your 
Cauliflowers, and ſhake them about often till they are quite tender; 
then ſhake in a little Flour, and toſs the Pan about. Seaſon them 
with a little Pepper and Salt, pour in Halt a Pint of good Gravy, 
let them ſtew till the Sauce is thick, and pour it all into a little 
Diſh. Save a few little Bits of Cauliflower, when ſtewed ia the 


Butter, to garniſh with. 


Stewed Peas and Lettuce. | 
AKE a Quart of Green Peas, two nice Lettuce clean waſhed 
and picked, cut them ſmall acroſs, put all into a Sauce- pan 
with a Quarter of a Pound of Butter, Pepper and Salt to your Palate; 
cover them cloſe, and let them ſtew fas, ſhaking the Pan often. 
Let them ſtew ten Minutes, then ſhake in a little Flour, toſs them 
round, and pour in Half a Pint of good Gravy ; put in a little 
Bundle of Sweet Herbs and an Onion, with three Cloves, and a 
Blade of Mace ſtuck in it. Cover it cloſe, and ſet them ſtew a 
Quarter of an Hour ; then take out the Onion and Sweet Herbs, 
and turn it all into a Diſh. If you find the Sauce not thick 
enough, ſhake in a little more Flour, and let it ſimmer, then 


take it up. 
18. P Cod. 
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5815 Cod- Sounds broiled with Gravy. 


88 ALD them in hot Water, and rub them with Salt well; 
blanch them, that is, take off the black dirt Skin, then ſet 
them on in cold Water, and let them ſimmer till 7 begin to be 
tender; take them out and flour them, and broil them on the 
Gridiron. In the mean Time take a little good Gravy, a little 
Muſtard, a little Bit of Butter rolled in Flour, give it à boil, ſea- 
fon it with Pepper and Salt, lay the Sounds in your Diſh, and 
pour the Sauce over them. N N 
A A forced Cabbage. -: 
AKE a fine White-heart Cabbage, about as big as a Quarter of 
| a Peck, lay it in Water two or three Hours, then Half boil it, 
ſet it in a Cullender to drain, then very carefully cut out the Heart, 
but take great Care not to break off any of the outfide Leaves, fill it 
with Force-Meat made thus : Take a Pound of Veal, Half a Pound 
of Bacon, Fat and Lean together, cut them ſmall, and beat them 
fine in a Mortar, with four Eggs boiled hard. Seaſon with Pep- 
r and Salt, a little beaten Mace, a very little Lemon-peel cut 
ne, ſome Parftey chopped fine, a very little Thyme; and two An- 
chovies: When they are beat fine, take the Crumb of a ſtale Roll, 
ſome Muſhrooms, if you have them, either pickled or freſh, and 
the Heart of the Cabbage you cut out chopped fine. Mix all toge- 
ther with the Yolk of an Egg, then fill the hollow Part of the 
Cabbage, and tie it with oy eat then lay ſome Slices of 
Bacon in the Bottom of a Stew-pan or Sauce-pan, and on that a 
Pound of coarſe lean Beef, cut thin; put in the Cabbage, cover it 
cloſe, and let it ſtew over a flow Fire till the Bacon begins to 
ſtick to the Pan, ſhake in a little Flour, then pour in a Quart of 
Broth, an Onion ſtuck with Cloves, two Blades. of Mace, ſome 
Whole Pepper, a little Bundle of Sweet Herbs; cover it cloſe, and 
let it ſtew very ſoftly an Hour and a Half, put in a Glaſs of Red 
Wine, give it a boil, then take it up, lay it in the Diſh, and 
ſtrain the Gravy and pour over, untie it firſt. This is a fine Side 
Diſh, and the next Day makes a fine Haſh, with a Veal Steak 
nicely broiled and laid on it. | 


 Stewwed Red Cabbage. 


TAKE a Red Cabbage, lay it in cold Water an Hour, then cut 
it into thin Slices acroſs, and cut it into little Pieces. Put it 
into a Stew-pan, with a Pound of Sauſages, a Pint of Gravy, a 
little Bit of Ham or lean Bacon; cover it cloſe, and let it ſtew 
Half an Hour ; then take the Pan off the Fire, and skim off the 
Fat, ſhake in a little Flour, and ſet it on again. Let it ſtew two 

| . | — 


i 
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or three Minutes, then lay the Sauſages in your Diſh, and pour 
the reſt all over. You may, before you take it up, put in Half a 
Spoonful of Vinegar. | 


| Savoys forced and ſiewed. ' © . 
AKE two Savoys, fill one with Force-Meat, and the other 
without. Stew them with Gravy ; ſeaſon them with Pepper 

and Salt, and when they are near enough, take a Piece of Butter, 

as big as a large Walnut rolled in Flour, and put in. Let them 

ſtew til] they are enough, and the Sauce thick; then lay them in 
our Diſh, and pour the Sauce over them. Theſe Things are 

{t done on a Stove. £07 YN EY 


To force Cucumbers. 


T three large Cucumbers, ſcoop out the Pith, fill them 
with fry'd Oyſters, ſeaſon'd with Pepper and Salt; put on the 
Piece you cut off again, ſew it with a coarſe Thread, and fry them 
in the Butter the Oyſters are fry d in; then =_ out the Butter, and 
ſhake in a little Flour, pour in Half a Pint of Gravy, ſhake it round 
and put in theCucumbers. Seaſon it with a little Pepper and Salt; 
let them ſtew ſoftly till they are tender, then lay them in a Plate, 
and pour the Gravy over them: Or = may force them with an 
Sort of Force-Meat you fancy, and try them in Hog's Latd, a 
then ſtew them 1n Geary and Red Wine. 


Fry'd Sauſages. | 

TAKE Half a Pound of Sauſages, and fix Apples; ſlice ſour 

about as thick as a Crown, cut the other two in Quarters, 

fry them with the Sauſages of a fine light Brown, lay the Sau- 

ſages in the Middle of the Diſh, and the Apples round. Garniſh 

with the quarter'd Apples. | | 

Stewed Cabbage and Sauſages fry d is a good Diſh ; then heat 

cold Peas Pudding in the Pan, lay it in a Diſh and the Sauſages 

round, heap the Pudding in the Middle, and lay the Sauſages all 
round thick up Edge-ways, and one in the Middle at lengt 


Callops and Eggs. 
C UT either Bacon, pickled Beef, or hung Mutton into thin 
Slices; broil them nicely, lay them in a Diſh before the 
Fire, have ready a Stew-pan of Water boiling, break as many 
Eggs as you have Collops, break them one by one in a Cup, and 


Pour them into the Stew-pan. When the Whites of the Eggs be- 
| gin 
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in to harden, and all look of a clear White, take them up one 
y one in an Egg ſlice, and lay them on the Collops. | 


To dreſs Cold Fowl or Pigeon. 


UT them in four Quarters, beat up an Egg or two, according 
to what you dreſs, grate a little Nutmeg in, a little Salt, ſome 
Parſley chopped, a few Grumbs of Bread, beat them well toge- 
ther, dip them in this Batter, and have ready ſome Dripping hot 

in a Steu- pan, in which fry them of a fine light Brown: Have 
ready a little good Gravy, thickened with a little Flour, mixt 
with a Spoonful of Catchup; lay the Fry in the Diſh, and pour 
the Sauce over. Garniſh with Lemon; and a few Muſhr 

if you have any. A cold Rabbit eats well done thus. bo 


. To Mince Veal. 

CN your Veal as fine as poſſible, but don't chop it; grate a 
little Nutmeg over it, ſhred a little Lemon-peel very fine, 
throw a very little Salt on it, drudge a little Flour over it. To a 
large Plate of Veal, take four or five Spoonfuls of Water, let it 
boil, then put in the Veal, with a Piece of Butter as big as an 
Egg, ſtir it well together; when it is all thorough Hot, it is 
enough. Have ready a very thin Piece of Bread toaſted Brown, 
cut it into three Corner Sippets, lay it round the Plate, and pour 
in the Veal. Juſt before you pour 1t in, ſqueeze in Half a Le- 
mon, or Half a Spoonful of Vinegar. Garniſh with Lemon, You 
may put Gravy in the room of Water, if you love it ſtrong, but 


It is better without. 
To Fry Cold Veal. 


NUT it in Pieces, about as thick as Half a Crown, and as long 
as you pleaſe, dip them in the Yolk of an Egg, and then in 
Crumbs of Bread, with a few Sweet Herbs, and ſhred Lemon- 

I in it; grate a little Nutmeg over them, and fry them in freſh 
Butter. The Butter muſt be hot, juſt enough to fry them in: In 
the mean Time make a little Gravy of the Bone of the Veal ; 
ben the Meat is fry'd take it out with a Fork, and lay it in a 
Diſh before the Fire, then ſhake a little Flour into the Pan, and 
ſtir it round ; then put in the Gravy, ſqueeze in a little Lemon, 
and pour 1t over the Veal. Garniſh with Lemon, 


| To tofs up Cold Veal White. 


| CUT the Veal into little thin Bits, put Milk enough to it for 
Sauce, grate in a little Nutmeg, a very little Salt, a little 


Piece of Butter rolled in Flour : To Halt a Pint of NG, Oo 
X olks 
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Mah bo * nl it in thick; then pout it img yoyr Diſh, 100 
garniſh with Lemon, | 
Cold Fowl skinne 


then pour this Sauce to 1t. 


- Ty Haſh Cold Matten 

QUT your Mutton with a very ſharp Knife in very ligle Bits, as 
thin as poſſible; then boil the Bangs with ag Opion, 4 little 
+ Sweet Herbs, a Blade of Mace, a very little Whols Pepper, little 
Salt, a Piece of Cruſt toaſted very criſp: Lat is hoil till th 1. juſt 

5 t 


| | Ys done this Way, eats well ; or the beſt 
End of a cold Break of. Veal; firlt fry in, drain u from the 2 


enough for Sauce, ſtrain it, and put it into a Sauce pan, with a Piece 
of Butter rolled in Flour; put in the Meat, when it is very het 1 
is enough. Have ready ſome thin Bread toaſted Brown, cus T 
corner ways, lay them round the Diſh, and pour in the Haſh. As 
to Walnut-pickle, and all Sorts of Pickles, you muſt put in ac- 


* 


carding to your Fancy. Garniſh with Pickles. Some love a twall 
Qoion peeled and cut very ſmall, and done in the Haſh. 5 


To Haſb Mutton like Veniſon. 
CY it very thin as aboye; bojl the Bones, as above 1 ſtrain the 
Liquor, when there is juſt enough for you Haſh. To a Quar> 
ter of a Pint of Gravy, put a large Spoonful of Ned Wine, an Onion 
peeled and chopped fire, a very little Lemon-pee] ſhred fine, 4 
Piece of Butter, as big as a ſmall Walnut rolled in Flour ; put it 
into a Sauce-pan with the Meat, ſhake it all together, and when 
it is thorough hot, pour it into your Diſh. Haſh Beef the ſame Ways 
To make Collops of Cold Beef. 
JF you have any cold Infide of a Surloin of Beef, take off all the 
Fat, cut it very thin in little Bits, cut an Onion very ſmall, boil 
as much Water as you think will do for Sauce, ſeaſon it with a 
little Pepper and Salt, and a Bundle of Sweet Herbs. Let the 
Water boil, then put in the Meat, with a good Piece of Butter 
rolled in Flour, ſhake it round, and ſtir it. When the Sauce is 
thick and the Meat done, take out the Sweet Herbs, and pour it 
into your Diſh. They do better than freſh Meat. 


To male a Florendive of Veal 
TAE two Kidnies of a Loin of Veal, Fat and all, and mince je 
very fine, then chop.a few Herbs and put to it, and add a few 
Currants 3 ſeaſon it with Cloves, Mace, Nutmeg, and a little Salt, 
four ar ſiye Yolks of Eggs * fine, and ſome Crumbs of 
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Bread, a Pippin or two chopped, ſome candied Lemon-peel cut 
imall, a little Sack, and Orange Flower-Water. Lay a Sheet of 
Puff paſte at the Bottom of your Diſh, and put in the Ingredients, 
and cover it with another Sheet of Puff-paſte. Bake it in a flack 
Oven, ſcrape Sugar on the Top, and ſerve it up hot. 


To make Salamongundy. 


| "TAKE two or three Roman or Cabbage Lettuces, and when you 

+ have waſhed them clean, ſwing them pretty dry in a Cloth; 
then beginning at the open End, cut them croſs-ways, as fine as a 
good big Thread, and lay the Lettuces ſo cut, about an Inch thick 
all over the Bottom of a Diſh. When you have thus garniſhed 
our Diſh, take two cold roaſted Pullets or Chickens, and cut the 
leſh off the Breaſts and Wings into Slices, about three Inches 
Jong, a Quarter of an Inch broad, and as thin as a Shilling; lay 
them upon the Lettuce round the End to the Middle of the Diſh, 
and the other towards the Brim ; then having boned and cut fix 
Anchovies, each into eight Pieces, lay them all between each Slice 
of the Fowls, then cut the lean Meat off the Legs into Dice, and cut 
A Lemon into ſmall Dice; then mince the Yolks of four Eggs, three 
or four Anchovies, and a little Parſley, and make a round Hoop 
of theſe in your Diſh, piling it up in the Form of a Sugar-loaf, 


and garniſh it with Onions, as big as the Yolks of Eggs, boiled 


in a good deal of Water very tender and white. Put the largeſt 
of the Onions in the Middle on the Top of the Salamongundy, and 
lay the reſt all round the Brim of the Diſh, as thick as you can 
lay them; then beat ſome Sallard Oil up with Vinegar, Salt and 
Popper, and pour over it all. Garniſh with Grapes juſt ſcalded, 
or French Beans blanched, or Stertion-flowers, and ſerve it up for 
a Firſt Courſe. 2 | 
Another Way. 
FINCE two Chickens, either boiled or roaſted, very fine, or 
Veal, if you pleaſe; alſo mince the Yolks of hard Eggs very 
ſmall, and mince the Whites very ſmall by themſelves ; ſhred the 
Pulp of two or three Lemons very ſmall, then lay in your Diſh a 
Layer of Mince-meat, and a Layer of Yolks of Eggs, a Layer of 
Whites, a Layer of Anchovies, a Layer of your ſhred Lemon-pulp, 
a Layer of Pickles, a Layer of Sorrel, a Layer of Spinach, and 
Shalots ſhred ſmall. When you have filled a Diſh with the In- 
gredients, ſet an Orange or Lemon on the Top; then garniſh with 
Horſe-raddiſn ſcraped, Barberries, and ſliced Lemon. Beat u 
ſome Oil, with the Juice of Lemon, Salt, and Muſtard thick; a 
ler ve it up for a Second Courſe, Side-diſh, or Middle-diſh, for 


Supper. 


1 I "24 he rs , 
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what Pickles you have, and ſliced Lemon nicely cut ; and if you 


. © * W 


can get Stertion-flowers lay round it, make a fine Middle · diſh for 
Supper; but you may always make . undy of ſuch 


| he other Sorts _ 
you have in the Chapter of,Faſts. ., , 


"4 4. a „„ 0 
Do make litile Paſties. | 
"TAKE the Kidney of a Loin of Veal cut very fine, with 
- much of the Fat, the Yolks of two hard Eggs, fealoned\with æ 
little Salt, and Half a ſmall Nutmeg. Mix them well together, 
then roll it up in a Puff-paſte Cruſt,” make three of it, and fry 
them nicely in Hog's Lard or Butter. 
They make a pretty little Diſh for Change. You may put in 
ſome Carrots, and a little Sugar and Spice, with the Juice of an 
Orange, and fometimes Apples, firſt boiled and ſweetned, with a 
little Juice of Lemon, or any Fruit you pleaſe. ot 100k 28 26 
3 ) . 3 ef 1907] * a6 | .S ' 
Petit Paſties for: garniſhing of Diſbes. 
AMAAKEa ſhort Cruſt, roll it thick, make them about as big as 
che Bowl of a $poon,. and about an Inch deep: Take a Piece of 
Veal, enough to fill the Patty, as much Bacon and Beef Sewer, 
| ſhred them all very fine, ſeaſon them with Pepper and Salt, and a 
little Sweet Herbs; put them into a little Stew-pan, keep turning 
them about, with a few Muſhrooms chopped ſmall, for eight or 
ten Minutes; then fill your Petit Patties, and cover them with 
{ome Cruſt, Colour them with the Talk of an Egg, and bake 
them. Sometimes fill them with Oyſters for Fiſh, or the Melts of 
the Fiſh pounded, and ſeatoned with Pepper and Salt; fill them 
with, Lobſters, or what you fancy. They make a fine Garniſhing, 
and give a Diſh a fing Look : If for a Calt's Head, the Brains 
ſeaſoned is moſt proper, and ſome with Oyſters. 2 
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HEN. EG. ver cut off the Root, and take ſome O 
ls Sat — — cut them into = ſeven Pitt, 
m into ap wh wa Pot, juſt cover them with Waer, p Thee 
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Cloves, a. 115 Bindle of Sweet Herbs, à ſmall Onion, Hal A 
of Raff pings ; 3 coyet it cloſe wi th brown Paper. and jet it 


be well | ake en it comes out o the Oven, eaſon it with 
Salt to your alare. 1 | * | 
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"CHART. V. 
o dreſs Fin. 


A* to boiled Fiſh 5 all Sorte yon Have Gull Directions in be 
Lent * But here we can fry Fiſh much better; 
cauſe we have Beef Dripping, or Hog's Lard. 
Obſerve always in the ry ing of any Sort of Fiſh; firſt, that you 


dry your Fiſh very well in a clean Cloth, then flour it. Let your 


Stew-pan you fry them in be very nice and clean, and put ih as 


much Beet Dripping, or —— — as will almoſt cover yout 


Fiſh; and be {ure it boils. put in your Fiſh, Let it fty 

| "ay and let it be à fine light — but not too dark a Colour. 
ave ,your Fiſh-ſlice _— and if there is Occafion turn it; 

when it is enough, take it up. and Jay a coatſe Cloth on a Diſh, 


on which Jay your Fiſh to drain all the Greaſe from it: If you 


fry Parſley do it quick, and take great Care to whip it odt o e 
Pan fo ſoon, as it is criſp, or it will 16ſe its fine Colour. - 
great Care that your WY be very nice and clean. You th 
irections in the Eleve apter, how to make! it fr for Ute, 
and have it always in Readineſs. 
Some love Fiſh in Batter; then you muſt bear an E fine, and 


| Op jor Fiſh in juſt as you are going to put it in the Pan; or 486 
8 


a Batter a ary, is a little Ale and Flour bear up 1 48 
you are ready for it, and dip the Fiſh, fo fry it. 


Piſh-Sauce with Lobſter. 


Fon Salmon or Turbut, broiled Cod or Haddock, Sc nothing | 
is better than fine Butter melted thick; and take 2 Lobſter, 
bruiſe the Body of the Lobſter in the Butter, and cut the Fleſh 


2 
* 


* 
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Ttifh Jietle Pieces; few it al wWxethet; and give it 4 Boil. If yok 


would hä ve your Satce Very tich, let 8. 
and the b eb "HK m Butter with the Löbſter; bur 1e 


Gravy; 1think; takes do) the Siveetiieſd of the Bucer un Lobs 


ſet; kind the fine Flavour oF the Fiſh, ene 


ee mute Shrimp gabe: 

10 51 a Pint of Beef, Gravy, and Half 2 ire of Shcimp 
thicken it with a g Piece of Butter ralled in Flour. , 
e te. wet lealone and Jt bel.. 1 tool 


42 f 12 ro 
| To — 8 ptr Kan, ZCI Tok: td W 
Tr Half a De I dot Ed 411; por thank 
into 4 Sauce- pa 1 5 ades of Maes, el 
twelve while Pepper ect, lee chem firatncr wer a flow Fire 
till the Oyſters are fine and plump, chen catefully with u Fork 
take out mY ters from the Liquor and Spice, and let the Li- 
qa doit e or Bk Minutes; 150 ſtrife the Liquor, n Vat 
e Smice-pin clean, and pat the Oyſters and Liquor in the Bae 
h again, ih Half x Pint of Gravy, and Half a Pouhd'of Bittde 
71 rolled in a littte Flour. © You may put in two Spoonfalbof 
kite Wine, kebp it ſtirrmng til the Sauce beſt hd all the Bur: 
: er is 1 


d en nale 18860 Sab — 
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A 
T Pound of Butter rolled in a little Flour, and ſtir all together 


till it boils. You may add a little Juice of Lemon, Catchup, Red 
Wine, and Walnut Liquor, juſt 2 500 pleaſe. 

Plain Butter melted * ich : 8 
or Catchup, is good Sauce, or Aneho 1 ſhort, you may put as 
_ Things as you fanc k > Sause; 3 all other Sauce for Fiſh, 


you ave in the Zene CH | * L. OC * 0 » 


To areſs a = of Carp. 


FIRSY, lock the Carp on we Head, fave bl) the age 
can, ſcale ir, and then gut it; waſh the Carp in a Pim . 
Wine, and the Rows ; have ſome Water boiling, with > Hand 
of Sale, a little Horſe-raddiſh, and a Bundle of Sweet Herbs q pat 
in your Cary, and boil it ſoſtly. When it is boiled, drain n 
Aver the hot Water; in the mean time, ſtrain the Wine c drag 

Sievo, put it and the Blood into a Sauce pan, with a Pint of f 8 


Gravy, 


be rich Beef Gravy, ; 


* 
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anful of Walnut-pickle, 


- 


Gravy, a little Mace, twelve Corns of Black and twelve of White 
Pepper; fix Cloves, an Anchovy, an Onion, and a little Bundle of 
Sweet Herbs. Let them ſimmer very ſoftly a Quarter of an Hour, 
then ſtrain it, put it into the Sauce · pan again, and add to it two 
 Spoonfuls of Catchup, and a Quarter of a Pound of Butter rolled in 
a little Flour, Half a Spoonful of Muſhroom-pickle, if you have 
it; if not, the ſame Quantity of Lemon juice, ftir it all together, 
and let it boil. Boil, oop Half of the Rows ; the other Half beat 
up with an Egg, Half aNutmeg grated, a little Lemon-peel cut fine, 
and a Hittle Salt. Beat all well together, and have ready ſome nice 
Beef Dripping boiling in a Stew-pan; into which drop your Row, 
and fry _ in little Cakes, about as big as a Crown- piece, of a 
fine light Brown, and ſome Sippets cut *Three-corner-ways, and 
fry'd criſp; a few Oyſters, if you have them, dipped in a little 
Batter and fry'd Brown, and a good Handful of Parſley fry'd.Green. 
Lay the Fiſh, in the Dyſh, the boiled Rows on each Side, the 

| Sippets ſtanding round the Carp, pour the Sauce boiling hap over 
the Fiſh; lay the fry'd Rows and Oyſters, with Parſley and 
ſcraped Horſe · raddiſh and Lemon between; all round the Diſh ; 
the reſt. of the Cakes and Oyſters lay in the Diſh, and ſend it to 
Table hot, If you would have the Sauce white, put in White Wine, 
and good ſtrong Veal Gravy, with the above Ingredients. Dreſſed as 
in the Lent Chapter, is full as good, if your Beer is not bitter. 
As to Dreſſing of Pike, and all other Fiſh, you have it in the 
Tent Chapter; only this, when yoy dreſs them with a Pudding, 
| you may add a nelle Beef Sewet cut very fine, and good Gravy in 
ha Sauce. This is a better Way, than ſtewing them in the Gravy: 
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ol n - en ; 
Jo make ſtrang Broth for Soops or Gravy, 
TAKE a Leg of Beef, chop it to Pieces, ſet it on the Fire in 
'4 four Gallons of Water, ſcum it clean, ſeaſon it with Black and 
White Pepper, a'few Cloves,'and a Bundle of Sweet Herbs. Let 
it boil till two Parts is waſted, then ſeaſon it with Salt; let it boil 
4 little while, then ſtrain it off, and keep it for Uſe, 3 


11 
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53 „* „* 

4 „% 
- 


. , 


made Plain and Eaſy. £26 


| When you want very ſtrong Gravy, take a Slice of _ Bacon, lay 
it in a Stew-pan; take a Pound of Beef, cut it thin, lay it on the 
Bacon, / ſlice a good Piece of Carrot in, an Onion ſliced, a good 
Cruſt of Bread, a few Sweet Herbs, a little Mace, Cloves, ,1 

meg, and whole Pepper, an Anchovy; cover it, and ſet it on a 
ſlow Fire five or fix Minutes, pour in a Quart of, the 
above Beef Gravy ; cover it cloſe, and let it boil ſoftly till Half 
is waſted. This will be a rich, high Brown Sauce for Fiſh or 


Fowl, or Ragoo. 


Gravy for White Sauce. 5 
AKE a Pound of * Part of the Veal, cut it into ſmall Pieces, 
boil it in a Quart of Water, with an Onion, a Blade of Mace, 
two Cloves, and a few whole Pepper-corns. Boll it till it is as 
rich as you would have it. | 


Gravy for Turkey, Fowl, or Ragoo. 


TAKE a Pound of lean Beef, cut and hack it well, then flour it 
well, put a Piece of Butter as big as a Hen's Egg, in a Stew- 

2 when it is melted, put in your Beef, fry it on all Sides a 
ittle Brown, then pour in three Pints of boiling Water, and a 
Bundle of Sweet Herbs, two or three Blades of Mace, three or fout 
Cloves, twelve whole Pepper-corns, a little Bit of Carrot, a little 
Piece of Cruſt of Bread roaſted Brown ; cover it cloſe, and let it 
boil till there is about a Pint or leſs ; then ſeaſon it with Salt, 
_ and ſtrain it off. | / TY N 


Gravy for a Fowl, when you have no Meat nor 

| _ __ Gravy ready. | 
1 the Neck, Liver and Gizzard, boil them in Half a Pint 
of Water, with a little Piece of Bread toaſted Brown, a little 


Pepper and Salt, and a little Bit of Thyme. Let it boil till there 
is about a Quarter of a Pint, then pour in Half a Glaſs of Red 


we — 
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Wine, boil 1t and ſtrain it, then bruiſe the Liver well in, and 
ſtrain it again; thicken it with a little Piece of Butter rolled in 


Flour, and it will be very good. 
An Ox's Kidney makes good Gravy, cut all to Pieces, and 
boiled with Spice, Oc. as in the foregoing Receipts. ba 
You have a Receipt in the Beginning of the Book, in the 
Preface, for Gravies. 


To 
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ö | CY” and back your Veal well, ſet it on the 15 with Water, 


L 


« _ wy 
o 


weet Herbs, Mace and Pepper. Let 3t'boil ti}} it 10 as g 
as you would have it, then ſtrain it off.” Your fine Cooks always, 


I they can, cnap aP artridge or two, and put into Gravies. 


To make a Arong Fiſh Gravy... 


AKE two or three Eels, or any Fiſh you have, skin or ſcale 
them, and gut them and waſh them from Grit ; cut them into 
lirtle Pieces, put them into a Sauce-pan, cover them with Wa 

a litgle Cruſt of Bread toaſted Brown, a Blade or two of Mace anc 
ome whole Pepper, a few Sweet Herbs, a very little Bit of Lemon- 
Pee Let it boil till it is rich and good, then have ready a Piece 
of Butter, according to your Gravy ; if a Pint, as big as a Walnut. 
Melt it in the Sauce-pan, then ſhake in a little Flour, and toſs it 
about till it is Brown, and then ſtrain in the Gravy to it. Let it 
boil a few Minutes, and it will be good. f 


Fo mate Plumb Portidge- for Chriſtmas. 


TAKE a Leg and Shin of Beef, put to them eight Gallons of 
Water and boil them till they are very tender, and when the 
Broth is ſtrong ſtrain it out; wipe the Pot and put in the Broth 
again; then ſlice fx Penny Loaves thin, cut off the Top and Bot- 
tom, put ſome of the Liquor to it, cover it up and let it ſtand a 
Quarter of an Hour, boil it and ſtrain it, and then put it in your 
Pot. Let it boi] a Quarter of an Hour, then put in five Pounds of 
Currants clean waſhed ond picked ; let them boil a little, and 
ut in five Pounds of Raifins of t » Sun ſtoned, and two Pounds 
of Pruens, and let them boil till they ſwell; then put in three 
Quarters of an Ounce of Mace, Half an Ounce of Cloyes, two Nut- 
megs, all of them beat fine, and mix it with a little Liquor cold, 
and put them in a very little while, and take off the Fot; then 
put in three Pounds of Sugar, a little Salt, a Quart of Sack, a 
Quart of Claret, and the Juice of two or three Lemons. You may 
thicken with Sego, inſtead of Bread, if you pleaſe; pour them 
Into earthen Pans, and keep them for Uſe. You muſt boil two 
| Pounds of Pruens in a Quart of Water till they are tender, and 
Þ ſtrain them into the Pot, when it is a bolling. | | 


bo 
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To male Prong Broth to keep for Uſe. 85 


AKE Part of a Leg of Beef, and the Scraig · end of a Neck of 

Mutton, break the Bones in Pieces, and put to it as much Wa- 
ter as will cover it, and a little Salt; and when it boils, skim it 
clean, and put into it an whole Onion ſtuck with Cloves, a Bunch: 
of Sweet Herbs, ſome Pepper, a Nutmeg quartered. Let theſe boil 
till the Meat is boiled in Pieces, and the Strength boiled out of it ; 
then put to it three or four Anchovies, and when they are diffoly'd; 
| ſtrain it out and keep it for Uſe. 


"TAKE a Gallon of Water, and ſet it a boiling ; put in it a Bunch 
of Sweet Herbs, three or four Blades of Mace, an Onton ſtuck 
with Cloves, Pepper and Salt; then have about two Hundred Craw- 
fiſh, ſave out about twenty, then pick the reſt from the Shells, fave 
the Tails whole; the Body and Shells beat in a Mortar, with a Pint 
of Peas, green or dry, firſt boiled tender in fair Water, put your 
boiling Water to it, and ftrain it boiling hot through a Cloth till 
E have all the Goodneſs out of it; ſet it over a ſlow Fire or Stew- 
ole, have ready a French Roll cut very thin, and let it be very 
dry, put it to your Soop, let it ſtew till Half is waſted, then put a 
Piece of Butter as big as an Egg into a Sauce-pan, let it fimmer 
till it has done making a Noiſe, ſhake in two Tea Spoonfuls of 
Flour, ſtirring it about, and an Onion; put in the Tails of the Fiſh, 
— them a Shake round, put to them a Pint of good Gravy, let it 
oil four or five Minutes ſoftly, take out the Onion, and put to it a 
Pint of the Soop, ſtir it well together and pour it all together, and 
let it ſimmer very ſoftly a Quarter of an Hour ; fry a French Roll 
very nice and Brown, and the twenty Craw-fiſh, pour your Soop 
into the Diſh, and lay the Roll in the Middle, and the Craw-fiſh 
round the Diſh. | 
Fine Cooks boil a Brace of Carp and Tench, and may be a 
Lobſter or two, and many more rich Things, to make a Craw-fiſh 
Soop z but the above is full as good, and wants no Addition. 


| A good Gravy Soop. 
"TALE a Pound of Beef, a Pound of Veal, and a Pound of Mut- 
ton cut and hacked all to Pieces, put it into two Gallons of 
Water, with an old Cock beat to Pieces, a Piece of Carrot, the 
Upper Cruſt of a Penny Loaf toaſted very criſp, a little Bundle of 
Sweet Herbs, an Onian, a Tea —_— of Black Pepper and one 


$1 
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Soop in. Be ſure there be full two Quarts. 
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of White Pepper, four or five Blades of Mace, and four Cloves ; 
cover it, and let it ſtew over a ſlow Fire till Half is waſted, then 
ſtrain it off and pat it into a clean Sauce-pan, with two or three 
large Spoonſuls of Raſpings clean fifted, Half an Ounce of Truffles 
and Morels, three or — Heads of Sellery waſhed very clean and 
cut ſmall, an Ox's Palate, firſt boiled tender and cut into Pieces, a 
few Cocks-Combs, a. few of the little Hearts of young Savoys; 
cover it cloſe, and let it ſimmer very ſoftly over a ſlow Fire two 
Hours ; then have ready a French Roll fry'd and a few Force-Meat 
Balls fry'd, put them into your Diſh and pour in your Soop. You 
may boil a Leg of Veal, and a Leg of Beet, and as many ne LR 
as on pleaſe ;\ but I believe you will find this rich and hig 
enough, _- | | 
You may leave out the Cocks-Combs, and Palates, Truffles, Ec. 
if you don't like them, it will be a good Soop without them; and 
if you would have your Soop very clear, don't put in the Raſpings. 
_ Obſerve, if it be a China Diſh not to pour your Soop in boil- 
ing- hot off the Fire, but ſet it down Half a Minute, and put a 
Ladleful in firſt to warm the Diſh, then put it in; for it it be a 
Froſt, the Bottom of your Diſh will fly out. Vermicella is good 
in it, an Ounce put in juſt before you take it up, let it boil four 
or five Minutes. | 

You may make this Soop of Beef, or Veal alone, juſt as you 
—y A Leg of Beef will do either without Veal, Mutton, of 

ow 


* 
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A Green Peas Soop. 


T* KE a ſmall Knuckle of Veal, about three or four Pounds, chop 
it all to Pieces, ſet it on the Fire in fix Quarts of Water, a little 
Piece of lean Bacon, about Half an Ounce, ſteeped in Vinegar an 
Hour, four or five Blades of Mace, three or four Cloves, twelve Pep- 

r-corns of Black Pepper, twelve of White, a little Bundle of 

weet Herbs and Parfley, a little Piece of 1 Cruſt toaſted 
criſp, cover it cloſe, and let it boil ſoftly over a ſlow Fire till Half 
is waſted; then ſtrain it of, and put to it a Pint of Green Peas and 
a Lettuce cut ſmall, four Heads of Sellery cut very ſmall, and 
wafhed clean: Cover it cloſe, and let it ſtew very ſoftly over a 
flow Fire two Hours; in the mean time boil a Pint of old Peas in a 
Pint of Water very tender, and ſtrain them well through a coarſe 
Hair-fieve and all the Pulp, then pour it into the Soop, and let it 
boil together. Seaſon with Salt to your Palate, but not too much. 
Fry a French Roll criſp, put it into your Diſh, and pour your 


Mutton 
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| Mutton Gravy will do, if you have no Veal ; or a Shin of Beef 
chopped to Pieces. A few Aſparagus- Tops are very good in it. 


A White Peas Soop. 


T* KE abont three Pounds of thick Flank of Beef, or any lean 
Part of the Leg chopped to Pieces ; ſet it on the Fire jn three 
Gallons of Water, about Half a Pound of Bacon, a ſmall Bundle of 
Sweet Herbs, a good deal of dried Mint, and thirty or forty Corns 
of Pepper ; take a Bunch of Sellery, waſh it very clean, put in the 
Green Tops, and a Quart of Split-Peas, cover it cloſe and let it boil 
till two Parts is waſted ; then ſtrain it off, and put it into a clean 
Sauce-pan, five or ſix Heads of Sellery cut ſmall and waſhed clean, 
cover it cloſe and ler it boil till there is about three Quarts ; then 
cut ſome fat and lean Bacon in Dice, ſome Bread in Dice, and fry 
them juſt criſp; throw them into your Diſh, ſeaſon your Soop | 
with Salt and pour it into your Diſh, rub a little dried Mint over 
it, and fend it to Table. You may add Force - Meat Balls fry'd, 
Cocks-Combs boiled in it, and an Ox's Palate ſtewed tender and 
cut ſma]l. Stewed Spinach well drained, and laid round the Diſh 


is very pretty, 
Anatber Way to make it. 


HEN you boil a Leg of Pork, or a good Piece of Beef, ſave 

the Liquor. When it is cold take off the Fat, the next Day 
boil a Leg of Mutton, fave the Liquor, and when it is cold take 
off the Fat, ſet it on the Fire, with two Quarts of Peas. Let them 
boil till they are tender, then put in the Pork or Beef Liquor, 
with the Ingredients as above, and let it boil till it is as chick as 
you would have it, allowing for the boiling again; then ſtrain it 
off, and add the Ingredients as above. You may make your Soop of 
Veal or Mutton Gravy if you pleaſe, that is according to your Fancy. 


A Cheſnut Soop. 
AKE Half a Hundred of Cheſnuts, pick them, put them in an 


1 earthen Pan, and ſet them in the Oven Halt an Hour; or roaſt 
them gently over a ſlow Fire, but take Cate they don't burn; 
then peel them, and ſet them to ſtew in a Quart of good Beet, 


Veal, or Mutton Broth, till they are quite tender. In the mean 
Time, take a Piece or Slice of Ham, or Bacon, a Pound of Veal, 
a Pigeon beat to Pieces, a Bundle of Sweet Herbs, an Onion, a lit- 
tle Pepper and Mace, and a Piece of Carrot ; lay the Bacon at the 
Bottom of a Stew-pan, and lay the Meat and Ingredients at Top. 
Fire till it begins to ſtick to the Pan, then pat 

R 2 in 


Set it over a flow 
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in a Cruſt of Bread, and pour in two Quarts of Broth. Let it boil 
ſoftly till one Third is waſted ; then ftrain it off, and add to it 
the Cheſnuts. Seaſon it with Salt, and let it boil till it is well 
taſted, ſtew two Pigeons in it, and a fry'd French Roll criſp; la 
the Roll in the Middle of the Diſh, and the Pigeons on eac 
Side; pour in the Soop, and ſend it away hot. 

A French Cook will beat a Pheaſant and a Brace of Partridges to 
Pieces, and put to it. Garniſh your Diſh with hot Cheſnuts. 


To make Mutton Broth. 


"TAKE a Neck of Mutton about fix Pounds, cut it in two, boil 

the Scraig in a Gallon of Water, kim it well, then put in a 
little Bundle of Sweet Herbs, an Onion, and a good Cruſt of Bread, 
Let it boil an Hour, then put in the other Part of the Mutton, a 
Turnip or two, ſome dried Marigolds, a few Chives chopped fine, 
a little Parſley chopped ſmall ; put theſe in about a —_— of an 
Hour before your Broth is enough. Seaſon it with Salt; or you 
may put in a Quarter of a Pound of Barley or Rice at firſt. Some 
love 1t thickened with Oatmeal, and ſome with Bread ; and ſome 
Jove it ſeaſon'd with Mace, inſtead of Sweet Herbs and Onion. 
All this is Fancy, and different Palates. If you boil Turnips for 
Sauce, don't boil all in the Pot, it makes the Broth too ſtrong for 
them, but boil them in a Sauce- pan. 


Beef Broth. 


"FAKE a Leg of Beef, crack the Bone in two or three Parts, 
waſh it clean, put it into a Pot with a Gallon of Water, 
kim it well, then put in two or three Blades of Mace, a little 
Bundle of Parſley, and a good Cruſt of Bread. Let it boil till 
the Beef is quite tender, and the Sinews. Toaſt ſome Bread and 
rut it in Dice, and lay in your Diſh; lay in the Meat, and pour 
the Soop in. 


To make Scotch Barley Broth. 


"TAKE a Leg of Beef, chop it all to Pieces, boil it in three Gal- 
lons of Water, with a Piece of Carrot and a Cruſt of Bread, 
till it is Half boiled away; then ſtrain it off, and put it into the 
Pot again, with Half a Pound of Barley, four or five Heads of Sel- 
lery waſhed clean and cut ſmall, a large Onion, a Bundle of Sweet 
Herbs, a little Parſley chopped ſmall, and a few Marigolds. Let 
this boil an Hour. Take a Cock or large Fowl, clean picked and 
waſhed, and pur into the Pot; boil it till the Broth is quite good, 


then ſeaſon willi Salt, and fend it to Table, with the Fowl 10 
the 
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the Middle. This Broth is very good without the Fowl. Take 
out the Onion and Sweet Herbs, before you ſend it to Table. 
Some make this Broth with a Sheep's Head, inſtead of a Leg of 
Beef, and it is very good; but you muſt chop the Head all to Pieces. 
The thick Flank, about fix Pounds to fix Quarts of Water, makes 
good Broth ; but then put the Barley in with the Meat, firſt kim 
it well, boil it an Hour very ſoftly, then put in the above In- 
gredients, with Turnips, and Carrots clean ſcraped and pared, and 
cut in little Pieces. Boll all together ſoftly, till the Broth is very 
good; then ſeaſon it with Salt, and ſend it to Table, with the 
Beef in the Middle, Turnips and Carrots round, and pour the Broth 


over all. "i 
To make Hodge-Podge. 5 


AKE a Piece of Beef, Fat and Lean together about a Pound, a 
1 Pound of Veal, a Pound of Scraig of Mutton, cut all into lit- 
tle Pieces, ſet it on the Fire, with two Quarts of Water, an Qunce 
of Barley, an Onion, a little Bundle of Sweet Herbs, three or four | 
Heads of Sellery waſhed clean and cut ſmall, a little Mace, two | 
or three Cloves, ſome Whole Pepper, tied all in a Muſlin Rag, and 
Put to the Meat three Turnips pared and cut in two, a large Car- 
rot ſcraped clean and cut in fix Pieces, a little Lettuce cut ſmall, 
Put all in the Pot and cover it cloſe. Let it ſtew very ſoftly over 
a ſlow Fire five or fix Hours; take out the Spice, Sweet Herbs 
and Onion, and pour all into a Soop-diſh, — ſend it to Table; 
firſt ſeaſon it with Salt. Half a Pint of Green Peas, when it is the 
Seaſon for them, is very good. If you let this boil faſt, it will 
waſte too much; therefore you cannot do it too ſlow, if it does 
but ſimmer. All other Stews you have in the foregoing Chapter; 
and Soops in the Chapter of Lent. 


To make Pocket Soop. 


"TAKE a Leg of Veal, ſtrip off all the Skin and Fat, then take 
all the muſcular or fleſhy Parts clean from the Bones. Boll 
this Fleſh in three or four Gallons of Water till it comes to a 
ſtrong Jelly, and that the Meat is good for nothing. Be ſure to 
keep the Pot cloſe covered, and not 4 too faſt; take a little out in 
a Spoon now and then, and when you find it is a good rich Jelly. 
ſtrain it through a Sieve into a clean earthen Pan. When it is 
cold, take off all the Skim and Fat from the Top, then provide a 
large deep Stew-pan with Water boiling over a Stove, then take 
ſome deep Eich le fel or well-glazed Earthen- Ware, and fill 
e 


theſe Cups with the Jelly, which you muſt take clear from the 
Settling 
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Settling at the Bottom, and ſet them in the Stew-pan of Water. 
Take great Care none of the Water gets into the Low; if it does, 
it will ſpoil it. Keep the Water boiling gently all the Time till 
the Jelly becomes as thick as Glew, take them out and let them 
ſtand to cool, and then turn the Glew out into ſome new coarſe 
Flannel, which draws out all the Moiſture ; turn them in fix or 
eight Hours on freſh Flannel, and fo do till they are quite dry. 
Keep it in a dry warm Place, and in a little Time it will be like a 
dry dard Piece of Glew, which you may carry in your Pocket 
without getting any Harm. The beſt Way is to put it into little 
Tin Boxes. When you uſe it, boil about by 3a of Water, and pour 
it on a Piece of Glew about as big as a ſmall Walnut, ſtirring it 
all the Time till it is melted. Seaſon with Salt to your Palate 
and if you chuſe any Herbs, or Spice, boil them in the Water 
firſt, and then pour the Water over the Glew. 


To make Portable Soop. 


"TAKE two Legs of Beef, about fifty Pounds Weight, take off 
all the Skin and Fat as well as you can, then take all the Meat 
and Sinews clean from the Bones, which Meat I into a large Pot, 
and put to it eight or nine Gallons of ſoft Water; firſt make it 
boi], then put in twelve Anchovies, an Ounce of Mace, a Quarter 
of an Ounce of Cloves, an Ounce of Whole Pepper, Black and 
White together, fix large Onions peeled and cut in two, a little 
Bundle of Thyme, Sweet-Majoram and Winter-Savoury, the dry 
hard Cruſt of a Twopenny Loaf, ſtir it all together and cover it 
cloſe, lay a Weight on the Cover to keep it clole down, and let it 
boil ſoftly for eight or nine Hours, then uncover it, and ſtir it to- 
gether ; cover it cloſe again, and let it boil till it is a very rich 
good Jelly, which you will know by taking a little out now and 
then, and letting it cool. When you think it is a thick Jelly, take 
it off, ſtrain it through a coarſe Hair Bag, and preſs it hard; then 
ſtrain it through a Hair Sieve into a large earthen Pan; when it is 
quite cold, take off all the Skim and Fat, and take the fine Jelly 
clear from the Settlings at Bottom, and then put the Jelly into a 
large deep well-tinned Stew-pan. Set it over a Stove with a ſlow 
Fire, kep ſtirring it often, and take great Care it neither ſticks to 
the Pan, or burns. When you find the Jelly very ſtiff and thick, 
as it will be in Lumps about the Pan, take it out, and put it 
into large deep China- cups, or well-glazed earthen Ware. Fill 
the Pan two Thirds full with Water, and when the Water boils, 
ſet in your Cups. Be ſure no Water gets into the Cups, and keep 
the Water boiling ſoftly all the Time till you find the Jelly 15 

Ke 
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like a ſtiff Glew ; take out the Cups, and when they are cool, tutn 

out the Glew into a coarſe new Flannel. Let it lay eight or nins 
Hours, keeping it in a dry warm Place, and turn it on freſh Flan- 
nel till it is quite dry, and the Glew will be quite hard ; put it 
into clean new Stone Pots, keep it cloſe covered from Duſt and 
Dirt, in a dry Place, and where no Damp can come to it. 

When you uſe it, pour boiling Water on it, and ſtir it all the 

Time till jt is melted. Seaſon it with Salt to your Palate. A Piece 
as big as a large Walnut will make a Pint of Water very rich; but 
as to that you are to make it as good as you pleaſe: If for Soop, 
fry a French- Roll and lay in the Middle of the Diſh, and when 
the Glew is diſſol ved in the Water, give it a boil and pour it 
into a Diſh. If you chuſe it for Change, you may boil either Rice, 
or Barley, Vermicelli, Sellery cut ſmall, or Truffles or Morels; 
but let them be very tenderly boiled in the Water before you ſtir 
in the Glew, and then give it a boil all together. You may, when 
you would have it very fine, add Force-Meat Balls, Cocks-Combs, 
or a Palate boiled very tender, and cut into little Bits; but it will 
be very rich and good without any of theſe Ingredients. 

If for Gravy, pour the boiling Water on to what Quantity you 
think proper; and when it is diſſolved, add what Ingredients you 
pleaſe, as in other Sauces. This is only in the room of a rich 
good Gravy. You may make your Sauce either weak or ſtrong, 
by adding more or leſs. | 


Rules to be obſerv'd in making Soops or Broths. 


FIRST take great Care the Pots, or Sauce - pans, and Covers be 
very clean and free from all Greaſe and Sand, and that they be 
well tinned, for fear of giving the Broths or Soops any braſſy Taſte. 
If you have Time to ſtew as ſoftly as you can, it will both have 
a finer Flavour, and the Meat will be the tenderer. But then ob- 
ſerve, when you make Soops or Broth for preſent Uſe, if it is to 
be done ſoftly, don't put much more Water than you intend to 
have Soop or Broth z and if you have the Convenience of an earthen 
Pan or Pipkin, and ſet on Wood Embers till it boils, then skim 
it, and put in your Seaſoning z cover it cloſe, and ſet it on Em- 
bers, ſo that it may do very foftly for ſome Time, and both the 
Meat and Broths will be delicious. You muſt obſerve in all Broths 
and Soops, that one Thing does not taſte more than another; but 
that the Taſte be equal, and it has a fine agreeable Reliſh, ac- 
cording to what you defign it for; and you muſt be ſure, = 
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all the Greens and Herbs you put in be cleaned, waſhed and 
picked. | | 


. = 


ERAS yo” 
Of Puppines. 


An Oat Pudding to bake. 


Or Oats decoticated take two Pounds, and of new Milk enough 
to drown it, eight Ounces of Raifins of the Sun ſtoned, an 
equal Quantity of Currants neatly picked, a Pound of ſweet Sewer 
finely ſhred, fix new-laid Eggs well beat; ſeaſon with Nutmeg, 
and beaten Ginger and Salt; mix it all well together, it will 
make a better Pudding than Rice, 


To make a Calf's Foot Pudding, 


1 of Calves Feet one Pound minced very fine, the Fat and 
the Brown to be taken out, a Pound and a Half of Sewet, pick 
off all the Skin and ſhred it ſmall, fix Eggs, but Half the Whites, 
beat them well, the Crumb of a Halfpenny Roll grated, a Pound 
of Currants clean picked, and waſhed and rubbed in a Cloth, 
Milk, as much as will moiſten it with the Eggs, a Handful of 
Flour, a little Salt, Nutmeg and Sugar, to ſeaſon it to yourTaſte. 
Boil it nine Hours with your Meat ; when it is done, lay it in 
our Diſh, and pour melted Butter over it. It is very good with 
White Wine and Sugar in the Butter. 


nl. 


To make a Pith Pudding, 


AKE the Quantity of the Pith of an Ox, and let it lay all 
Night in Water to ſoak out the Blood; the next Morning ſtrip 
it out of the Skin, and beat it with the Back of a Spoon in Orange- 
Water till it 1s as fine as Pap; then take three Pints of thick 
Cream, and boil in it two or three Blades of Mace, a Nutmeg 
quartered, a Stick of Cinnamon; then take Half a Pound of the 
beſt Jordan Almonds, blanched in cold Water, then beat them 
with a little of the Cream, and as it dries put in more Cream, 
and when they are all beaten, ſtrain the Cream from them to the 
Pith; then take the Yolks of ten Eggs, the Whites of but — 

at 
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beat them very well, and put them to the Ingredients: Take a 
Spoonful of grated Bread, or Naples Biſcuit, mingle all theſe to- 

ether, with Half a Pound of ſine Sugar, and the Marrow of four 
— Bones, and a little Salt; fill them in a ſmall Ox or Hog's 
Guts, or bake it in a Diſh, with a Puff - paſte under it and round 
the Edges. 5 


To make a Marrow Pudding. 

AKE aQuart of Cream, and three Naples Biſcuits, a Nutmeg 

grated, the Yolks of ten Eggs, the Whites of five well beat, 
and Sugar to your Taſte ; mix all well together, and put a little Bit 
of Butter in the Bottom of your Sauce-pan, then put in your Stuff 
and ſet it over the Fire, and tir it till it is pretty thick, then pour 
it into your Pan, with a Quarter of a Pound of Currants, that have 
been plumped in hot Water, ſtir it together, and let it ſtand all 
Night. The next Day put ſome fine Paſte and lay at the Bottom 
of your Diſh, and round the Edges ; when the Oven is _—_— 
in your Stuff, and lay long Pieces of Marrow on the Top. alf an 
Hour will bake it. You may uſe the Stuff when cold. 


A boiled Sewet Pudding. 


TAKE a Quart of Milk, a Pound of Sewet ſhred ſmall, four 

3 Eggs, two Spoonfuls of beaten Ginger, or one of beaten Pep- 
per, a Tea Spoonful of Salt z mix the Eggs and Flour with a Pint 
of the Milk very thick, and the Seaſoning mix in the reſt of the 
Milk and the Sewet. Let your Batter be pretty thick, and boil it 
two Hours. 


' 
: 
| 
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A boiled Plumb Pudding. 


AKE a Pound of Sewet cut in little Pieces, not too fine, a 
Pound of Currants and a Pound of Raifins ſtoned, eight Eggs, 
Half the Whites, the Crumb of a Penny-Loaf grated fine, Half a 
Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salt, 
a —— of Flour, a Pint of Milk; beat the Eggs firſt, then Half 
the Milk, beat them together, and by Degrees fe in the Flour and 
Bread together, then the Sewet, Spice and Fruit, and as muchMilk 

as will mix it all well together very thick. Boil it five Hours, 


A Yorkſhire Pudding. 


AKE a Quart of Milk, four Eggs, and a little Salt, make it 
N into a thick Batter with Flour, like a Pancake Batter. You 
mult have a good Piece of Meat 7 the Fire, take a Stew - pan and 
Put 


* 


Blades of Mace wel 


* 


then turn a Plate u 
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_ Dripping in, ſet it on the Fire; when it boils, pour in your 


ding; let it bake on the Fire till you think it is nigh enough, 
er in the Dripping · pan, that the Drip- 

ping may not be blacked ; ſet your TI on it under your 
eat, and let the Dripping drop on the Pudding, and the Heart of 
the Fire come to it, to make it of a fine Brown. When your Meat 
is done and ſent to Table, drain all the Fat from your Pudding, 
and ſet it on the Fire apain to dry a little ; then flide it as dry as 
ou can into a Diſh, melt — Conn and pour into a Cup, and 
et in the Middle of the Pudding. It is an exceeding good Pud- 


ding z the Gravy of the Meat eats well with it. 


A2 A Steak Pudding. 
FAKE a. good Cruft, with Sewet ſhred fine with Flour, and 


N mix it up with cold Water. Seaſon it with a little Salt, and 


make py {tiff Cruſt, about two Pounds of Sewet, to a Quarter 
of a Peck of Flour. Let your Steaks be either Beef or Mutton, 
well ſeaſon'd with Pepper and Salt, make it up as you do an Ap- 
le- pudding, tie it in a Cloth, and put it into the Water boiling. 
it be a large Pudding, it will take five Hours; if a ſmall one, 
three Hours. This is the beſt Cruſt for an Apple-pudding. 
Pigeons eat well this Way. os | 


- 


A Vermicella Pudding, with Marrow. 


IRST make your Vermicella ; take the Yolks of two Eggs, and 
mix it up-with juſt as much Flour as will make it to a ſtiff 
Paſte, roll it out as thin as a Wafer, let it lye to dry till you can 
roll it up cloſe without breaking, then with a ſharp Knife cut it 
very thin, beginning at the little End. Have ready ſome Water 
boiling, into which throw the Vermicella; let it boil a Minute or 
two-at moſt, then throw it into a Sieve, have ready a Pound of 
Marrow, lay a Layer of Marrow, and a Layer of Vermicella, and 
fo on til all is laid in the Diſh. When it is a little cool, beat it 
up very well together, take ten Eggs, beat them and mix them 
with the other, grate the Crumb of a Penny-Loaf, and mix with it 
a Gill of Sack, = or a little Rofe Water, a Tea.Spoonful of 
Salt, a ſmall Nutme N a little grated Lemon- peel, two large 
ried and beat fine, Half a Pound of Currants 

clean waſhed and picked, Half a Pound of Raifins ſtoned, mix all 


* 


well together, and ſweeten to your Palate; lay a good thin Cruſt 


at the Bottom and Sides of the Diſh, pour in the Ingredients, and 


| Þake it an Hour and a Half in an Oven not too hot. You may either 
Put Marrow or Beef Sewet ſhred fine, or a Pound of Butter, which 


you 


ws * i. * 
r 
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you pleaſe. When it comes out of the Oven, ſtrew ſome ſine Sugar 
over it, and ſend it to Table. Yon may leave out the Fruit if you 
Pleaſe, and you may for Change add Half an Ounce of Citron, 
Half an Ounce of candied Orange-peel ſhred fine. - — 


| Sewet Dumplings. 
AK E a Pint of Milk, four Eggs, a Pound of Sewet, and a 
Pound of Currants, two Tea Spoonfuls of Salt, three of Gin- 
ger; firſt rake Half the Milk, and mix it like a thick Batter, then 
t the Eggs, and the Salt and Ginger, then the reſt of the Milk 
y Degrees, with the Sewet and Currants, and Flour to make it 
like a light Paſte. When the Water boils, make them in Rolls ag 
big as a large Turkey's Egg, with a little Flour; then flat them, 1 
and throw them into boiling Water. Move them ſaſtly, that hex | 
don't ſtick together, keep the Water boiling. all the Time, Y 
Half an Hour will boil them. 


An Oxford Pudding, _ 


A Quarter of a Pound of Biſcuit grated, a Quarter of a Pound 

Currants clean waſhed and picked, a = of a Pound of 
Sewet ſhred ſmall, Half a large Spoonful of Powder-ſugar, a very 
little Salt, and ſome grated Nutmeg ; mix all well together, then 
take two Yolks of Eggs, and make it up in Balls as big as a Tur- 
key's Egg. Fry them in freſh Butter of a fine light Brown; for 
Sauce have melted Butter and Sugar, with a little Sack or White 
Wine. You muſt mind to keep the Pan ſhaking about, that they 
may be all of a fine light Brown. | 

All other Puddings you have in the Leut Chapter. 


Rules to be obſerved in making Puddings, c. 

Ih boiled Puddings, take great Care the Bag or Cloth be very 
clean, and not ſoapy, and dipped in hot Water, and then well 

floured. If a Bread-pudding, tie it looſe; if a Batter-pudding, 

tie it cloſe, and be ſure the Water boils when you put the Pudding 

in, and you ſhould move your Puddings in the Pot now and then, 

for fear they ſtick. When you make a Batter-pudding, firlt mix , 

the Flour well with a little Milk, then put in the Ingredients by \ 

Degrees, and it will be ſmooth and not have Lumps; but for aplain 3 

Batter-pudding, the beſt Way is to ſtrain it through a coarſe Hair 

Sieve, that it may neither have Lumps, nor the Treadles of the 

Eggs: And all other Puddings, ſtrain the Eggs when they are 


beat. If you boil them in W * Bowls, or China Diſhes, * 
: 2 t 
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the Infide before you put in your Batter; and all baked Puddings, 
butter the Pan or Diſh, before the Pudding is put in. 


— — 


3 A P. VIII. 
F Pits. 
To make a very fine Sweet Lamb or Veal Pye. 


QEASON your Lamb with Salt, Pepper, Cloves, Mace and 
Nutmeg, all beat fine, to your Palate. Cut your Lamb or 
Veel into little Pieces, make a good Pufi-paſte Cruſt, Jay it into 
your Diſh, then lay in your Meat, ſtrew on it ſome ſtoned Raifins 
and Currants clean waſhed, and ſome Sugar; then lay on it ſome 
Forced- Meat Balls made ſweet, and in the Summer {ome Arti- 
choke- Bottoms boiled, and ſcalded Grapes in the Winter. Boil 
Spaniſh Potatoes cut in Pieces, candied Citron. candied Orange 
and Lemon- peel, and three or four Blades of Mace; put Butter on 
the Top, cloſe up your Pye, and bake it. Have ready againſt it 
comes out of the Oven, a Caudle made thus: Take a Pint of White 
Wine, and mix in the Yolks of three Eggs, ſtir it well together 
over the Fire, one Way, all the Time en It 1s thick ; then take 
it off, ſtir in Sugar enough to ſweeten it, and ſqueeze in the 
Juice of a Lemon ; pour 1t hot into your Pye, and cloſe it up 
again. Send it hot to Table. 


To make a pretty Sweet Lamb or Veal Pye. 


IRST make a good Cruſt, butter the Diſh, and lay in your 

Bottom and Side-cruſt ; then cut your Meat into ſmall Pieces; 
ſeaſon with a very little Salt, ſome Mace and Nutmeg beat fine, 
and ſtrewed over; then lay a Layer of Meat, and ſtrew according 
to your Fancy, ſome Currants clean waſhed and picked, and a few 
Raifins ſtoned, all over the Meat; lay another Layer of Meat, put 
a little Butter at the Top, and a little Water juſt enough to bake 
it and no more. Have ready againſt it comes out of the Oven, a 
White Wine Caudle made very ſweet, and fend it to Table hot. 


A ſavoury Veal Pye. | 
AKE a Breaſt of Veal, cut it into Pieces, ſeaſon it with Pep- 
per and Salt, Jay it all into your Cruſt, boil ſix or eight Eggs 
hard, take only the Yolks, put them into the Pye here and ___ 
| fil 


— 
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611 your Diſh almoſt full of Water, put on the Lid, and bake 


it well. 


To make a ſavoury Lamb or Veal Pye. 


AKE a good Puff-paſte Cruſt, cut your Meat into Pieces, ſeaſon 

it to your Palate with Pepper, Salt, Mace, Cloves, and Nut- 
meg finely beat ; lay it into your Cruſt with a few Lambſtones and 
Sweetbreads ſeaſoned as your Meat, alſo ſome Oyſters and Force 
Meat Balls, hard Yalks of Eggs, and the Tops of Aſparagus two 
Inches long, firſt boiled Green; put Butter all over the Pye, puton 
the Lid and ſet it in a quick Oven an Hour and a Half, and then 
have ready the Liquor, made thus: Take a Pint of Gravy, the 
Oyſter Liquor, a Gil of Red Wine, and a little grated Nutmeg : 
Mix all together with the Yolks of two or three Eggs beat, and 
keep it ſtirring all one Way all the Time. When it boils, pour 
it into your Pye ; put on the Lid again. Send it hot to Table. 
You muſt make Liquor according to your Pye. 


To make a Calf's Foot Pye. | 


PIRST, ſet four Calves Feet on in a Sauce-pan in three ——_ 
of Water, with three or four Blades of Mace; let them boil 
ſoftly till there is about a Pint and a Half, then take out your Feet, 
ſtrain the Liquor, and make a good Cruſt; cover your Diſh, then 
_ off the Fleſh from the Bones, lay Half in the Diſh, ſtrew 
| Half a Pound of Currants clean waſhed and picked over, and Half 
a Pound of Raiſins ſtoned ; lay on the reſt of the Meat, then sxim 
the Liquor, ſweeten it to the Palate, and put in Half a Pint of 
White Wine; pour 1t into the Diſh, put on your Lid, and bake 
it an Hour and a Halt. 


To make an Olive Pye. 


| M AKE your Cruſt ready, then take the thin Collops of the 
beſt End of a Leg of Veal, as many as you think will fill 

your Pye, Hack them with the Back of a Knife, and ſeaſon 
them with Salt, $44 Cloves and Mace; waſh over your Col- 
lops with a Bunch of Feathers dipped in Eggs, and have in Rea- 
dineſs a good Handful of Sweet Herbs ſhred ſmall. The Herbs 
muſt be Thyme, Parſley and Spinach, the Yolks of eight hard 
Eggs minced, and a few Oyſters parboiled and chopped, ſome 
Beef Sewet ſhred very fine ; mix theſe together, and ſtrew them 
over your Collops, then ſprinkle a little Orange-flower Water over 
them, and rol] the Collops up very cloſe, and lay them in your 
Pye, ſtrewing the Seaſoning over that is left, put Butter on the 
| Top, 


— —._ 


136 Te Art of Cookery, © 

Top, and cloſe to your Pye. When it comes out of the Oven, have 
ready ſome Gravy hot, and pour into your Pye, one Anchovy 
diſſolved in the — ur. it in boiling hot You may put in 
Artichoke- Bottoms and Cheſnuts, if you pleaſe. You may leave 
out the Orange flower Water, if you don't like it. $4 


. To Seaſon an Egg Pye. 
Br twelve Eggs hard, and ſhred them with one Pound of 
Beef Sewet, or Marrow ſhred fine. Sea ſon them with a little 
Cinnamon and Nutmeg beat fine, one Pound of Currants clean 
waſhed and picked, two or three Spoonfuls'of Cream, and a 4ittle 
Sack and Roſe Water mixt all together, and fill the Pye. When 
It 1 baked, ſtir in Half a Pound of freſh Butter, and the Juice of 
a Lemon. 


To make a Mutton Pye. 


AKE a Loin of Mutton, take off the Skin and Fat of the In- 

fide, cut it into Steaks; ſeaton it well with Pepper and Salt 9 

to your Palate. Lay it into your Cruſt, fill it, pour in as much 
Water as will almoſt fill the Diſh ; then put on the Cruſt, and 

bake it well. 5 

— : 


| A Beef Steak Pye. 


TAKE fine Rump Steaks, beat them with a Rolling- pin, then 

ſeaſon them with Pepper and Salt, according to your Palate. 
Make a good Cruſt, lay in your Steaks, fill your Diſh, then pour 
in as much Water as will Half fill the Diſn. Put on the Cruſt, 
and bake it well. | 


| A Ham Pye. | 
"TAKE ſome cold boiled Ham, and ſlice it about Half an Inch 
thick, make a good Cruſt, and thick, over the Diſh, and lay 
a2 Layer of Ham, ſhake a little Pepper over it, then take a large 
= Lack clean picked, gutted, waſhed and finged; put a 
little Pepper and Salt in the Belly, and rub a very little Salt on 
the Outſide; lay the Fowl on the Ham, boil ſome Eo: hard, put 
in the Yolks and cover all with Ham, then ſhake ſome Pepper on 
the Ham, and put on the Top-cruſt. Bake it well, have ready when 
It comes out of the Oven ſome very rich Beef Gravy, enough to 
fill the Pye; lay on the Cruft again, and ſend it to Table hot. A 
freſh Ham will not be fo tender; fo that I always boil my Ham 
one Day and bring it to Table, and the next Day make a Pye of 
| b It. 
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it. It does better than an unboiled Ham. If you put two large 
Fowls in they will make a fine Pye; but that is according to your 
Company, more or leis. The larger the Pye, the finer the Meat eats. 
The Cruſt muſt be the ſame you make for a Veniſon- paſty. Lou 
ſhould pour a little ron Gravy into the Pye when you make it, 
juſt to bake the Meat, and then fill it up when it comes out of the 
Oven. Boil ſome Truffles and Morels and put into the Pye, which 


is a great Addition, and ſome freſh Muſhrooms, or dried ones. 
MAKE a Puft-paſte Cruſt, cover your Diſh, let your Pigeons be 
very nicely picked and cleaned, ſeaſon them with Pepper an- 
Salt, and put a good Piece of fine freſh Butter with Pepper and 
Salt in their Belles ; lay them in your Pan, theNecks, py 
. Livers, Pinions and Hearts lay between, with the Yolk of a har 
Egg and a Beef Steak in the Middle ; put as much Water as wall 
almoſt fill the Diſh, lay on the Top-cruſt, and bake it well. This 
is the beſt Way to make a Pigeon Pye; but the French fill the 
Pigeons with à very high Force-Meat, and lay Force-Meat Balls 
round the Infide, with Aſparagus - Tops, Artichoke - Bottoms, 


Muſhrooms, Truffles and Morels, and ſeaſon high; but that is 
according to different Palates. el OY: | 


To make à Pigeon Pye. 


To make a Gibblet Pye. 


T AKE two Pair of Gibblets nicely cleaned, put all but the 
1 Livers into a Sauce-pan, with two Quarts of , twenty 
Corns of Whole Pepper, three Blades of Mace, a Bundle of Sweet 
Herbs, and a large Onion; cover them cloſe, and let them 
very ſoftly till they are quite tender, then have a good 
ready, cover your Diſh, Jay a fine Rump Steak at the Bottom, 
Teaſon'd with Pepper and Salt; then lay in your Gibblets with 
the Livers, and ſtrain the Liquor they were ſtewed in Seaſon it 
with Salt, and ue into your Pye ; put on the Lid, and bake it 
an Hour and a Half. hr | 


To make a Duck Pye. 

MKE a puff · paſte Cruſt, take two Ducks, ſcald them and 

| make them very clean, cut off the Feet, the Pinions, the 

Neck and Head, all clean picked and ſcalded, with the Gizzards, 

Livers and Hearts; pick out all the Fat of the Infide, lay a Cruſt 
all over the Diſh, ſeaſon the Ducks with Pepper and Salt, Infide -1 

and out, lay them in your Diſh, and the Cibblers At ay =_ 

f aloned; 
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ſeaſoned ; put in as much Water as will almoſt fill the Pye, lay 
on the Cott, and bake it, but not too much. | 


To make a Chicken Pfy e. 
ARE a Puff-paſte Cruſt, take two young Chickens, cut them to 
pieces, ſeaſon them with Pepper and Salt, a little beaten 
Mace, lay a Force-Meat made thus round the Side of the Diſh : 
Take Half a Pound of Veal, Half a Pound of Sewet, beat them 
quite fine in a Marble Mortar, with as many Crumbs of Bread; 
ſeaſon it with a very little Pepper and Salt, an Anchovy with the 
Liquor, cut the Anchovy to Pieces, a little Lemon · peel cut very 
ſine and ſhred ſmall, a very little Thyme, mix all together with 
the Tolk of an Egg, make ſome into round Balls about twelve, the 
reſt lay round the Diſh. Lay in one Chicken over the Bottom of 
the Diſh, take two Sweetbreads, cut them into five or fix Pieces, 
lay them all over, ſeaſon them with Pepper and Salt, ſtrew over 
them Half an Ounce of Truffles and Morel, two or three Artichoke- 
Bottoms cut to Pieces, a few Cocks- Combs, if you have them, a 
Palate boiled tender and cut to Pieces; then lay on the other Part 
of the Chicken, put Half a Pint of Water in, and cover the Pye. 
Bake it well, and when it comes out of the Oven, fill it with good 
Gravy, lay on the Cruſt, and ſend it to Table. | 


To make a Cheſhire Pork Pye. 


AKE a Loin of Pork, skin it, cut it into Steaks, ſeaſon it 

with Salt, Nutmeg, and Pepper; make a good Cruſt, lay a 
Layer of Pork, then a large Layer of Pippins pared and cored, a 
Iittle Sugar, _— to ſweeten the Pye, then another Layer of 
Pork; put in Half a Pint of White Wine, lay ſome Butter on the 
Top, and cloſe your Pye. If your Pye be large, it will take a 
Pint of White Wine. 3 


To male a Devonſhire Squab Pye. 


MAKE a good Cruſt, cover the Diſh all over, put at the Bot- 

tom a Layer of ſliced Pippins, ſtrew over them ſome Sugar, 
then a Layer of Mutton-Steaks cut from the Loin, well ſeaſoned 
with Pepper and Salt, then another Layer of Pippins ; peel ſome 
Onions and ſlice them thin, lay a Layer all over the Apples, then 
a Layer of Mutton, then Pippins and Onions, pour in a Pint of 
Water, fo cloſe your Pye and bake it. 


1 
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To make an Ox Check Pye. 


IRST bake your Ox Cheek as at other Times, but not too 
much, put it in the Oven over Night and then it will be _ 
the next Day; make a fine Puff-paſte Cruſt, and let your Side | 
Top Cruſt be thick; let your Diſh be deep to hold a good deal of 
Gravy, cover your Diſh with Cruſt, then cut off all the Fleſh, 
Kernels and Fat of the Head, with the Palate cut in Pieces, cut 
the Meat into little Pieces as you do for a Haſh, lay in the Meat, 
take an Ounce of Truffles and Morels and throw them over the 
Meat, the Yolks of fix Eggs boiled hard, a Gill of pickled Muſh- 
rooms, or freſh ones is — if you have them; put in a 
many Force-Meat Balls, a few Artichoke-Bottoms and Af 8— 
Tops, if you have any. Seaſon your Pye with Pepper and Salt to 
your Palate, and fill the Pye with the Gravy it was baked in. If the 
Head be rightly ſeaſoned when it comes out of the Oven, it will 
want very little more ; put on the Lid, and bake it. When the 


Cruſt 1s done, your Pye will be enough. 


To make à Shropſhire Pye. 
IRST make a good Puff- Cruſt, then cut two Rab- 
bits to Pieces, with two Po of fat Pork cut in little Pieces; 
ſeaſon both with Pepper and Salt to your liking, then cover your 
Diſh with Cruſt, and lay in your Rabbits. Mix the Pork with 
them, take the Livers of the Rabbits, parboil them, and beat 
them in a Mortar, with as much fat Bacon, a little Sweet Herbs, 
and ſome Oyſters, if you have them. Seaſon with Pepper, 
Salt, and Nutmeg ; mix it up with the Tolk of an Egg, and 
make it into Balls. Lay them here and there in your Pye, 
ſome Artichoke-Bottoms cut in Dice, and Cocks-Combs, if you 
have them; prate a ſmall Nutmeg over the Meat, then pour in 
Half a Pint — Red Wine, and Half a Pint of Water. Cloſe 
. your Pye, and bake it an Hour and a Half in a quick Oven, but 
dot too fierce an Oven. 
To make a Yorkſhire Chriſtmas Pye. 
FIRST make a good Standing Cruſt, let the Wall and Bottom 
- be very thick; bone a Turkey, a Gooſe, a Fowl, a Partridge, 
and a Pigeon. Seaſon them all very well, take Half an Ounce of 
Mace, Half an Ounce of Nutmegs, aQuarter of an Ounce of Cloves, 


and Half an Ounce of Black Pepper, all beat fine together, two 


large Spaonfuls of Salt, aud then —_ them together, on _ 


F 
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enough to hold a large Gooſe ; firſt have a pickled dried 
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Fowls all down the Back, and bone them; firſt the Pigeon, the 


the Partridge, cover them, then the Fowl, then the Gooſe, and 
then the Turkey, which muſt be large; ſeaſon them all well fir 
and Jay them in the Cruſt, ſo as it will look only like a wh 
Turkey ; then have a Hare ready caſed, and wiped with a clean 


Cloth. Cut it to Pieces; that is, jointed ; ſeaſon it, and lay it as 


cloſe as you can on one Side; on the other Side Woodcocks, more 
Game, and what Sort of Wild Fowl you can get. Seaſon them 
well, and lay them cloſe ; put at leaſt tour Pounds of Butter into 
the Pye, then lay on your Lid, which muft be a very thick one, 
and let it be well baked. It muſt have a very hot Oven, and 
will rake at leaſt four Hours. 1 

This Cruſt will take a Buſhel of Flour. In this Chapter you 
will ſee how to make it. Theſe Pies are often ſent to London in 


a Box as Preſents, therefore the Walls muſt be well built. 


To make a Gooſe Pye. 


| Hang a Peck of Flour will make the Walls of a Gooſe-pye, 
mage 


as in the Receipts for Cruſt. Raiſe your Cruſt Joſt big 
ongue 
boiled tender enough to peel, cut off the Root, bone a Gooſe and 
a large Fowl; take Half a Quarter of an Ounce of Made beat fine, 
a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of 
Salt; mix all together, ſeaſon your Fowl and Goole: with it, then 
lay the Fowl in the Gooſe, and the Tongue in the Fow), and the 
Goole in the ſame Form as if whole. Put Half a Pound of Butter 
on the Top, and lay on the Lid. This Pye is delicious, either hot 
or cold, and will keep a great while. A Slice of this Pye cut 
down a-croſs makes a pretty little Side-diſh for Supper. 


: To make a Veniſon paſty. 2 


FAKE a Neck and Breaſt of Veniſon, bone it, ſeaſon it wit 
Pepper and Salt according to your Palate. Cut the Breaſt in 
two or — Pieces; but don't cut the Fat of the Neck if you can 
help it. Lay in the Breaſt and Neck end firſt, and the beſt End 
of the Neck on the Top, that the Fat may be whole ; make a 
good rich Puff-paſte Cruſt, let it be very thick on the Sides, a 
good Bottom Cruſt, and a thick Top; cover the Diſh, then lay 


in your Veniſon, put in Half a Pound of Butter, about a Quarter 


of a Pint of Water, cloſe your Paſty,., and let it be baked two 


Hours in a very quick Oven. In the mean Time ſet on the Bones 
of the Veniſon in two Quarts of Water, with two or three Blades 
of Mace, an Onion, a little Piece of Cruſt baked criſp and brown, 


a little 
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a little whole Pepper; cover it cloſe, and let it boil ſoftly over a 
tou Fire till above Half is waſted, they ſtrain it off. When the 
Se comes out of the Oven, lift up the Lid, and pour in the 
_——' : 
When your Veniſon is not fat enough, take the Fat of a Loin 
of Mutton, ſteeped in a little rapVinegar and Red Wine twenty- 
ur Hours, then lay it on the Top of the Veniſon, and cloſe your 
alty, It is a wrong Notion of ſome People, to think Venilon 
cannot be baked enough; and will ſeth Hake it in a falſe Cruſt, 
and then bake it in the Paſty ; by thisTime the fine Flavour of the 
Veniſon is gone. No, if you want-it to very tender, waſh it in 
warm Mk and Water, dry it in clean Cloths till it is very dry, 
then rub it all over with Vinegar, and hang it in the Air. Keep 
it as long as you think proper, it ap keep thus a Fortnight 
good; but be ſure there be no Moiftnels about it; if there is, you 
muſt dry it well and throw Ginger over it, and it will keep a 
long Time. When you uſe it, — it in lukewarm Water, and 
dry it. Bake it in a quick Oven; it it is « large Paſty, it will 
take thtee Hours; then your Venifon will be tender, and have'all 
the fine Flavour. The Shoulder makes a pretty Paſty, boned and 
made as above with the Mutton Fat. TY. | 5 Ht 
A Loin of Mutton makes a fine Paſty : Take a large fat Loin 
of Mutton, let it hang four or five Days, then bone ay the 
Meat as whole as you can, lay the Meat twenty-four Hours in 
Half a Pint of Red Wine, and Half a Pint of rap Vinegar, then 
take it out of the Pickle, and order it as'you do a Paſty, and boi} 
the Bones in the fame Manner to fill the Paſty, when it comes out: 
of the Oven. | 5 
To make a Calf's Head Pye. 
(CLEANSE your Head very well, and boil it till it is tender; 
then carefully take off the Fleſh as whole as you can, take | 
out the Eyes and ſlice the Tongue; make a good Puff. paſte Cruſt, | 
cover the Diſh, lay in your Meat, throw over it the Tongue, lay 
the Eyes cut in two, at each Corner. Seaſon it with a very little 


— and Salt, pour in Half a Pint of the Liquor it was boiled 
in, lay a thin Top-cruſt on, and bake it an Hour in a quick 
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Oven. In the mean Time boil the Bones of the Head in two 
rts of the Liquor, with two or three Blades of Mace, Half a 
uarter of an Ounce of whole Pepper, a large Onion, and a Bundle 

of Sweet Herbs, Let it boil till there 1s about a Pint, then 
ftrain it off, and add two Spoonfuls of Catchup, three of Red 


Wine, a Piece of Butter as big . a Walnut rolled in Flour, Half 
2 an 


| "TAKE three Pounds of Sewet ſhred very fine, and 3 
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an Ounce of Truffles and Morels. Seaſon with Salt to your Palate. 
Boil it, and have Half the Brains boiled with ſome Sage ; beat 

em, and twelve Leaves of Sage chopped fine; ſtir all together, 
and give it a þoil ; take the other Part of the Brains, beat 
them up with ſome of the Sage chopped fine, a little Lemon-peel 
minced fine, and Half a ſmall Nutmeg grated. Beat it up with 


an Egg, and fry it in little Cakes of a fine light Brown, boil fix 


Eggs hard, take only the Yolks ; when your Pye comes out of the 
Oven, take off the Lid, lay the Egge and Cakes over it, and pour 
the Pere alt over: Send it to Table hot _ the Lid. This 
Is a fine Diſh; you may put in it as many fine Things as you 
Pleaſe, but it wants no more Addition, ks 


75 make 8 Tort. 


IRST make a fine Puff-paſte, cover your Diſh with the Cruſt, | 
make a good Force-Meat thus: Take a Pound of Veal, and a 


Pound of Beef Sewet, cut them ſmall, and beat them fine in a 


Mortar. Seaſon it with a {mall Nutmeg grated, a little Lemon- 


peel ſhred fine, a few Sweet Herbs, not too much, a little Pepper 


and Salt, juſt enough to ſeaſon it, the Crumb of a Penny-Loaf 
rubbed. fine 3 mix it up with the Yolk of an Egg, make one Third 
into Balls, and the reſt lay round the Sides of the Diſh. Get two 
fine large Veal Sweetbreads, cut each in four Pieces; two Pair of 


Lambſtones, each cut in two, twelve Cock - Combs, Half an 


Ounce of Truffles and Morels, four Artichoke-Bottoms cut each 

into four Pieces, a few Aſparagus-Tops, ſome freſh Muſhrooms, 

and ſome pickled ; put all together in your Diſh. _ (4 © 
Lay firſt your Sweetbreads, then the Artichoke- Bottoms, then 


the Cocks-Combs, then the Truffles and Morels, then the Aſpa- 


ragus, then the Muſhrooms, and then the Force-Meat Balls. Sea- 
ſon the Sweetbreads with Pepper and Salt; fill your Pye with 
Water, and put on the Cruſt. Bake it two Hours. MEET 


As to Fruit and Fiſh-pies, you have them in the Chapter for 


Zen: © | 
To make Mince Pies the beſt Way. 


ag 

{mall as poſſible, two Pounds of Raifins ſtoned, and c oped 

as fine as poſſible, two Pounds of Currants nicely picked, waſhed, 

rubbed, and dried at the Fire, Half a Hundred of fine Pippins, 
pared, cored, and chopped ſmall, Half a Pound of fine Sug 

pounded fine, a Quarter of an Ounce of Mace, a Quarter — 

Ounce of Cloves, two large Nutmegs, all beat fine ; put all toge- 

| | p 
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ther into a great Pan, and mix it well together with Half a Pint 
of Brandy, and Half a Pint of Sack; put it down cloſe in a Stone- 

ot, and it will keep good four Morths. When you make your 
- Pies, take a little Diſh, ſomething bigger than a -plate, la 
a very thin Cruſt all over it, — yer of Meat, and then 4 
thin Layer of Citron cut very thin, then a Layer of Mince Meats 
and a thin Layer of Orange-peel cut thin, over that a little Meat, 
ſqueeze Half the Juice of a fine Seville Orange or Lemon, 
Joy three 8 s of Red Wine ; lay on your Cruſt, and 

ke it nicely. Theſe Pies eat finely cold. If you make them an 
_—_ 2 mix = Meat 1 — if — | 
chnſe Meat in your Pies, parboil a Neat's Tongue, it, 
chop the Meat as fine as poſſible, and mix with the reſt; or c 
Pounds of the Infide of a Surloin of Beef boiled. lt. 


Nye Tort de Mey. (5-7 OE 
MALE Puff-paſte, and lay round your Diſh, then a Layer of 
/ Biſcuit, and a Layer of Butter and Marrow, and then 2 
Layer of all Sorts of Sweet Meats, or as many as you have, and ſo 
do till your Diſh is full; then boi] a Quart of Cream, and thicken = 
je with four Eggs, and a Spoonful of Orange-flower Water. 
Sweeten it with Sugar to your Palate, and pour over the felt. 
| Half an Hour will bake it. "Yai l 2 
po make Orange or Lemon Tarts; , 
11 fix large Lemons, and rnb them very well with Salt, 
and put them in Water for two Days, with a Handful of Salt ] 
in it; then change them into freſh Water every Day (without ! 
Salt) for a vary then boil them for two or three Hours till 
they are tender, then cut them into Half Quarters, and then cut 
them Three-corner-ways, as thin as you can : Take fix Pippins 
— AG and quartered, and a Pint of fair Water. Let them 
il till the Pippins break; put the Liquor to your Orange or 
Lemon, and Halt the Pulp of the Pippins well broken, and a Pound 
of _ Boil theſe together a Quarter of an Hour, then pe ie 
in a Gallipot, and ſqueeze an Orange in it: If it be a Lemon Tart, 
ſqueeze a Lemon; two Spoonfuls is enough for a Tart. Your 
Patty-pans muſt be ſmall and ſhallow. Put fine ſte, and 
very thin; a little while will bake it, Juſt as your Tarts are 
going into the Oven, with a Feather, or Bruſh, do them over 
with melted Butter, and then fift double-refined Sugar over them ; 
and this is a pretty Iceing on them. 
v. . F 


To 
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D male different Sorts of Tarts 


F vou bake in Tin-pattzes, butter them, and you muſt put a linle 


+ I Cruſt all over, becauſe: of the tak ing them out; if in China, of 


Glaſs, no Cruſt but the Top one. Lay fine Sugar at the Bottom, 
then your Plumbs, Cherriesy or any other Sort of Fruit, and Sugar 
at Top; then put on your Lid, and bake them in a ſlack Oven. 


 _ Mince Pies muſt be baked in Fin-patties, becauſe of tak ing them 


but, and Puff · paſte is beſt for them. All ſweet: Parts the beaten 
Cruft is beſt; but as you Fancy. You have the Receipt. for the 


Cruſts in-this Chapter. Apple, Pear, Apricot, £c. make thus: 


Apples and Pears, pare them, cut them into Quarters, aud core 


them; cut the Quarters acroſs again, ſet them on in a Sauce- 


with juſt as much Water as will barely cover them, let them ſim- 
mer on a ſlow Fire juſt till the Fruit is tender; put a good Piece 
of Lemon-peel in the Water with the Fruit, then have yo 
Fern ready. Lay ſine Sugar at Bottom, then your Fruit, — 
ttle Sugar at Top; that you muſt put in at your Diſcretion. Pour 
Ser each Tart a Fea Spoonful of .Lemon-Juice, and three Tez 
Spoonfals of the Liquor they were boiled in; put on your Lid, 
and bake them in a ſhack Oven, Apricots do the fame Way, 
M S 00 
As to preſerved Tarts, only lay in your preſerved Fruit, and put 
à very thin Cruſt at Top, and let them be baked as little as poſſible 


but if you would make them nice, have a large Patty, the Size 


you would have your Tart, Make your Sugar-Cruft, roll it as 
thick as a Halfpenny ; then batter your Patties, and coter j 
Shape your Upper- eruſt on a hollow Thing on Purpoſe, thg&S: 
of your Patty, and mark it With a Marking: Iron for that Purpoſe, 


in what Shape you pleaſe, to be hollow and open to ſee the Fruir 
through; then bake your Cruſt in a very ſlack Oven, not to diſ- 


colour it, but to have it criſp. When the Cruſt is cold, very care- 
fully take it out, and fill it with what Fruit you pleaſe, lay on 
the Lid, and it is done; therefore if the Tart is not eat, your 
Sweet Meat is not the worſe, and it looks genteel. 


Paſte for Tarts. | 


NE Pound of Flour, three Quarters of a Pound of Butter; mix 
up together, and beat well with a Rolling pin. "4 


Another Paſte for Tarts. « 8 
H ALF a Pound of Butter, Half a Pound of Flour, and Half a 

Pound of Sugar ; mix it well together, and beat it with a 
Rolling-pin well, then roll it out thin, 


1 


Puff- 
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Y Puff-Paſte. + oa 
TAKE a Quarter of a Peck of Flour, rub fine Half a Pound of 
Butter, a Iutle Salt, make it up into a light Paſte with coll 
Water, juſt ſtiff enough to work it well up; then roll it aut, and 
ſtick Pieces of Butter all over, and ſtrew a little Flour z roll it up, 
and roll it out again; and ſo do nine or ten Times, till you have 
rolled in a Pound and Half of Butter. This Cruſt is moſtly ufed 
for all Sorts of Pies. _ 


A good Cruſt for Great Pies. 


T O a Peck of Flour the Tolk of three Eggs; then boil fome 

X Water, and put in Half a Pound of try'd Sewet, and a Pound 
and Half of Butter. Skim off the Butter and Sewet, and as much 1 
of the Liquor as will make it a light good Cruſt; werk it up well, 
end roll it out. | an ,- 0% a 


A Standing Cruſt for Great Pies. 
T AKE a Peck of Flour, and fix Pounds of Butter, boiled in a 
+ Gallon of Water, skim it off into the Flour, 'and as little of 
the Liquor as you can; work it well up into a Paſte, then pull it 
Into Pieces till it is cold, then make it up in what Form you wal 
have it. This is fit for the Walls of a Gooſe Pye. * f 


A Cold Cruft. 


T9 three Pounds of Flour, rub in a Pound and a Half of Butter, | 
break in two Eggs, and make it up with cold Water. , 42x 


A Dripping Cruſt. 
AKE a Pound and Half of Beef-dripping, boil it in Water, 
1 ſtrain it, then let it ſtand to be cold, and take off the hard 
Fat; ſcrape it, boil it ſo four or five Times; then work it well 
into three Pounds of Flour, as fine as you can, and make it 5 
into Paſte with cold Water. It makes a very fine Cxuſt. 


A Cruſt for Cuſtards, |. 


1 AKE Half a Pound of Flour, fix Ounces of Butter, the Tolk 
= of two Eggs, three Spoonfuls of Cream ; mix them together, . 
and let them ſtand a Quarter of an Hour, then work it up and 


* 


dewn, and roll it very thin. 


* 
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Paſte for Crackling Cruſt. 
BE AN CH. four Handfuls of Almonds, and throw them into 
* Water, then dry them in a Cloth, and pound them in a Mortar 
very fine, with a little Orange-flower Water, and the White of an 
« When they are well pounded, * them through a coarſe 
8 x the Lumps or Clods ; then 
ead it on a Diſh till it is very pliable; let it ſtand for awhile, 
roll out a Piece for the Under · cruſt, and dry it in the Oven 
on the Pye-pan, while other Paſtry-works are making ; as Knots, 


Cyphers, &c. for garniſhing your Pies. 


- _ 
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CHAP. IX. 


For a Faſt : Dinner; a Number of good Diſbey, 
cubich you may make uſe of for a Table at 
any other Time. ' 


A Peas Soop. 44:4 
OIL a Quart of Split-peas in a Gallon of Water ; when th 
B are quite ſoſt, 4 in Half a Red Herring, or two n 


_ eal of whole Pepper, Black and White, two er three Blade 
Mace, four or five Cloves, a Bundle of Sweet Herbs, a lar 


Onion, and the green Tops of a Bunch of Sellery, a good Bundle 


of dried Mint, cover them cloſe, and let them boil ſoftly till 

there is about two Quarts ; then ſtrain it off, and have ready the 

white Part of the Sellery waſhed clean, and cut ſmall, and ſtewed 

tender in a Quart of Water, ſome Spinach picked and waſhed 

— the Sellery ; let them ſtew till the Water is quite 
it to | 

Take a French Roll, ——— the Crumb, fry the Cruſt brown 


in a little freſh Butter, take ſome Spinach, ſtew it in a little But- 


ter, after it is boiled, and fill the Roll; take the Crumb, cut it to 
Pieces, beat it in a Mortar with a raw Egg, a little Spinach, anda. 
little Sorrel, a little beaten Mace, and a little Nutmeg, and an 
Anchovy ; then mix it up with your Hand, and roll them into 
Balls with a little Flour, and cut ſome Bread into Dice, and fry 


them criſp ; pour your into your Diſh, put in the Balls and 


Bread, and the Roll in the Middle. Garniſh your Diſh with 
Spinach ; if it wants Salt, you muſt ſeaſon it to your Palate, rub 
ſome dried Mint, TN 
A Green 


nm 
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wo i A Green Peas Soap. 
T «Quart of old Green Peas, and boil them till they are 
quite tender as Pap, in a 


Bundle of Mint in the Peas. Lene 


ond 


TEE a Quart of Green Peas, boil them in a Gallon of Water, 
1 with a Bundle of Mint, and a few Sweet Herbs, Mace, Cloygs 
and Whole Pepper, till they are tender; then ſtrain them, jo 
and all, through a coarſe Sieve, till all the Pulp is ſtrained. Put 
this Liquor into a Sauce - pan, put to it four Heads of Sellery clean 
waſhed and cut ſmall, a Handful of Spinach clean waſhed and 
cut ſmall, a Lettuce cut ſmall, a fine Leek cut ſmall, a Quart of 
Green Peas, a little Salt; cover them, and let them boil very foftly 
till there is about two Quarts, and that the Sellery is tender. 
Thes lend-ur to. Table... ./n 104 + 4.6. 0 tt 
- If you like it, you may add a Piece of burnt Butter to it, about * 
a Quarter of an Hour before the Soop is eriough. _ has M 
| . - ; Soop Meagre. | paſs! | "Bs 
AKE Half a Pound of Butter, put it into a deep Stew - pan, 
T ke it about, and- let it ſtand fr it has done — 
Noiſe; then have ready fix midũling Onions peeled and cut ſmall. 
throw them in, and ſhake them about. Take a Bunch of Sellery 
clean waſhed and picked, cut it in Pieces Half as long as. your 
Finger, a large Handful of Spinach clean waſhed and Py 2 
220 Lettuce clean wafhed, if you have it; and cut ſmall, a little 
undle of Parſley chopped fine ; ſhake all this well together in 
the Pan for a Quarter of an Hour, then ſhake in a little Flour, ſtir 
all together, and pour into the Stew-pan two Quarts of boilin 
Water; take a Handful] of dry hard Cruſt, throw in a Tea Spoonful 
of bearen Pepper, three Blades of Mace beat fine, ſtir all together 
and let it boil 12 Half an Hour; then take it off the Fire, 
and beat up the Lol ts of two Eggs and ſtir in, aud one . a 
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of Vinegar ; pour it into the diſh, and ſend it to Table. If you 
M boil Fe Pint in the Soop for Change. | 


: 


0 make an Onion Soop. 


PAKE Half a Pound of Butter, put it into a Stew-pan on the 
Fire, let it all melt, and boil till it has done making any 
Volle; then have ten or a dozen middling Onions peeled 
and cut ſmall, throw them into the Butter, and let them fry a 
Quarter of an Hour; then ſhake in a little Flour, and ſtir = 
round; ſhake your Pan, and let them do a few Minutes Jon 
then in a Quart or three Pints of boiling Water, ſtir t 
round, take a good Piece of Upper-cruft, the ſtaleſt Bread you 
have, abour as big as the Top of a Penny - Loaf cut {mall, þ 
throw it in. Seaſon with Sale to your Palats.. Let it boil ten 
Minutes, b. Tee it oſten; then take it off the Fire, and have 

ready the Yolks of ewo Ep s beat fine, with Half a Spoonful of 
et ; mix ſome of the with them, then ſtir it intq your 
Soop and mix it well, r * it into yoge Daſh. This is a 
e Diſh. It 


be 


To make an kel Soap. 


AKE Eels, according to the Quantity of Soop yo 
T make: A Pound of Eels will make a r Pdf g 1 
every Pound of Eels, put à Quart of Water, a Cruſt of Bald th 
or three Blades of Mace, a little Whole Pepper, an Onion, ſms A 
Bundle of Sweet Herbs; cover them cloſe, and let them boil till 
Half the Liquor is waſted ; then ſtrain jt, and toaſt ſome Bread, 
and cut it fmall, lay the Bread into the Diſh, and =s in your 
8000p. u have! a — {et the Diſh over it r Minute, 
and fend it to Table. If you find your Soop not rich enough, you 
. maſt Jet it boi] till it is as ſtrong as you would have it. You may 
make this Soop as rich and good as if it was Meat: You * add 
e e e 


e To make a Crawfiſh Soop. | 


Take a Carp, a. large Eel, Half a Thornback, cleanſe and 
waſh them clean, 2 ur them into a clean Sauce- -Pan, or little 
Pot, put to them a Gallon of Water, the Cruſt of a Penny-Loaf, 
tim them well, ſeaſon it with Mace, Cloves, Whole Pepper, * 

and White, an Oniv a Bundle of Sweet Herbs, ſome Parſley, 

Piece of Ginger, let them boil by themſelves cloſe covered, then 
take the Tails of Half 2 Hundred Crawfiſh, pick out the x 
and 


ES 
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and all the woolly Parts that are about them, put them into a 
Sauce-pan, with two Quarts of Water, -a little a Bundle of 
Sweet Herbs: Let them ſtew ſoftly, and when they are ready to 
boil, take out the Tails, and beat all the other Part of the Craw- 
fiſh with the Shells, and boil in the Liquor the Tails come out 
of, with a Blade of Mace, till it comes to about 1 ſtrain it 
through a clean Sieve, and add it to the Fiſh a boiling. Let all 
boil ſoftly, till there is about three 3 then train it off thro 
a coarſe Sieve, put it into your Pot again, and if it wants 
Salt you muſt put ſome in, and the Tails of the Crawfiſh and 
Lobſter : Take out all the Meat and Body, and chop it very 
fmall, and add to it; take a French Roll and fry it criſp, and 
add to it. Let them ſtew all together for a Quarter of an Hour, 
You may ſtew a with them, pour your 800p into your Diſh, 
the Roll ſwimming in the Middle. FR) 
- When you have 8 mould be a Roll on each Side. 
Garniſh the Diſh with Crawfiſh. If your Crawfiſh will not lye 
on the Sides of your Diſh, make « little Paſte, and lay round 
the Rim, and lay the Fiſh on that all round the Diſh. 
Take Care that your Soop be well ſeaſoned, but not too high. 


To mate a Muſſel Soop. 


ET a Hundred of Muſſels, waſh them very clean, put them 

into a Stew-pan, cover them cloſe; let them ſtew till they 
open, then pick them out of the Shells, ſtrain the Liquor throug 
a n to your Muſſels, and pick the Beard or Crab 
Out, it any, 
Take 8 Crawfiſh, beat them to maſh, with a Dozen of 
Almonds blanched, and beat fine, then take a {mall Parſnip and 4 
Carrot fgraped, and cut in thin Slices, fry them Brown with 2 
little Bitter; then take two Pounds of any freſh Fiſh, and boil 
in a Gallon of Water, with a Bundle of Sweet Herbs, a large 
Onion ſtuck with Cloves, Whole Pepper, Black and White, a little 
Parſtey, a little Piece of Horle-raddif „and ſalr the Muſſels Li- 
quor, theCrawfiſh and Almonds. Let them boil till Half is waſted, 
then ſtrain them through a Siere, pur the Soop into a Sance- 
pan, put in twenty of the Muſſels, a few Muſhrooms and Truffles 
cut ſmall, and a Leek waſhed and cut very ſmall; Take two 
French Rolls, take out the Crumb, fry it Brown, cut it into little 
Pieces, put it into the Soop, let it boil all together for a Quarter of 
an Hour, with the fry'd Carrot and Parinip ; in the mean while 
take the Cruſt of the Rolls -fry'd criſp take Half a Hundred of 
the Muſſels, a Quarter of a rows of Butter, a Spoonful of wow 
| 2 : ake 
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ſhake in a little Flour, ſet them on the Fire, keeping the Sauce 
pan ſhaking all the Time till all the Butter is melted. Seaſon it 
with Pepper and Salt, beat the Yolks of three Eggs, put them in, 
ſtirthem all the Time for fear of curdling, grate a little Nutmeg ; 
when it is thick and fine, fill the Rolls, pour your Soop into t 
Diſh, put in the Rolls, and lay the reſt of the Muſſels round the 
_ERQTT Hr 


po make a Scate or Thornback Soop. _ 
TIERE two Pounds of Scate or Thornback, skin it and boil it 
in fix.Quarts of Water. When it is enough, take it up, pop 
off the Fleſh and lay it by.; put in the Bones again, and a 

| two Pounds of any freſh Fiſh, a very little Piece of Lemon-peel, 
a Bundle of Sweet Herbs, Whole Pepper, two or three Blades of 
Mace, a little Piece, of Horſe-raddiſh, the Cruſt of a Penny-Loaf, 
a Iittle Parſley, cover it cloſe and let it boil till there is about 
two Quarts; then ſtra in it off, and add an Ounce of Vermicella, 
ſet it on the Fire, and let it boil ſoffly. In the mean Time take a 
French Roll, cut a little Hole in the Top, take out the Crumb, 
fry the Cruſt Brown in Batter, take the Fleſh off the Fiſh you laid 
by, cut it into little Pieces, put it into a Sauce-pan, with two 
or three Spoonfuls of the Soop, ſhake in a little Flour, put in a 
Piece of Butter, a little Pepper and Salt; ſhake them together it 
the Sauce-pan over the Fire till it is quite thick, then fill the Roll 
with it, pour your Soop into your Diſh, let the Roll ſwim in the 
Middle, and fend it to Table. | 


To make an Oyſter Soop. | | 

Y OUR Stock muſt be made of any Sort of Fiſh the Plece 
1 affords ; let there be about two Quarts, take Mint of 
Oyſters, beard them, put them into a Sauce-pan, ſtrain the Li- 

vor, let them ſtew two or three Minutes in their own Liquor, 
then take the hard Parts of the Oyſters, and beat them in a Mar- 
tar, with the Yolks of four hard Eggs; mix them with ſome of 
the Soop, put them with the other Part of the Oyſters and Li- 

uor into a Sauce-pan, a little Nutmeg, Pepper and Salt; ſtir 
them well together, and let jt boil a Quarter of an Hour. Diſh 
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it up, and ſend it to Table. 


To make an Almond Soop. 
AKE a Quart of Almonds, blanch them, and beat them in a 
Marble Mortar, with the Yolks of twelve hard Eggs, till 


they are a fine Paſte; mix them by Degrees with two Quarts of 


\ 
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new Milk, a Quart of Cream, a Quarter of a Pound of double- 
refined age beat fine, a Pennyworth of Orange-flower Water, 
ſtir all well together; when it is well mixed, ſet it over a flow: 
Fire, and keep it ſtirring quick all the while, till you find it id 
thick enough; then pour it into your Diſh, and lend it to Table. 
If you don't be very careful it will curdle. * Fry 


1 . 

To make a Rice Soop. , 

| "TAKE twoQuarts of Water, a Pound of Rice, a little Cinnamonz 

1 cover it cloſe, and let it fimmer very ſoftly till the Rice 18 

7 a gwen Take out the Cinnamon, then ſweeten it to your 

alate, grate'Half a Nutmeg, and let it ſtand till it is cold; then 
beat up the Yolks of three Eggs, with Half a Pint of White Wine, 

mix them very well, then ſtir them into the Rice, ſet them on a 

flow. Fire, and keep ſtirring all the Time for fear of curdling. 

When it is of a good Thicknels, and boils, take it up. Keep 

ſtirring it till you put it into your Diſh. | 


Do make a Barley Soop. 

AK E a Gallon of Water, Half a Pound of Barley, a Blade 

or two of Mace, a large Cruſt of Bread, and a little Lemon: 

_ Let it boil till it comes to two Quarts, then add Half a 
int of White Wine, and ſweeten to your Palate. +7 


Do make a Turnip Soop. „ 
AKE a Gallon of Water, and a Bunch of Turnips, pare them, 
ſave three or four out, put the reſt into the Water, with Half 
an Ounce of Whole Pepper, an Onion ſtuck with Cloves, a Blade 
of Mace, Half a Nutmeg bruiſed, a little Bundle of Sweet Herbs, 
and a large Cruſt of Bread. Let theſe boil an Hour pretty faſt, 
then ſtrain it through a Sieve, ſqueezing the Turnips through; 
waſh and cut a Bunch of Sellery very ſmall, ſet it on in the Li- 
quor on the Fire, cover it cloſe, and let it ſtew. In the mean Time 
| cut the Turnips you {aved into Dice, and two or three ſmall Car- 
rots clean ſcraped, and cut in little Pieces; put Half theſe Turni 
9 - and Carrots into the Pot with the Sellery, and the other Half 
Brown in freſh Butter. You muſt flour them firſt, and two or 
three Onions peeled, cut in thin Slices and fry'd Brown; then 
put them all into the Soop, with an Ounce of Vermicella. Let 
our Soop boil ſoftly till the Sellery is quite tender, and your 
Soup good. Seaſon it with Salt to your Palate. | 


To 
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To make an Egg Soop. 


BEAT the Yolks of two Eggs in your Diſh, with a Piece of But- 
ter as big as an Hen's Egg, take a Tea Kettle of boiling Water 
in one Hand, and a Spoon in the other, pour in about a _ by 
Degrees, then keep ſtirring it all the Time well till the Eggs are 
well mixed, and the Butter melted ; then pour it into a Sauce- 
pan, and keep ſtirting it all the Time till it begins to ſimmer, 
take it off the Fire, and pour it between two Veſſels, out of one 
Into the other till it is quite ſmooth, and has a great Froth. Set 
It on the Fire again, keep ſtirring it till it is quite hot; then 
pour it into the Soop-diſh, and ſend it to Table hot. 


To make Peas Porridge. 

AKE a Quart of Green Peas, put to them a Quart of Water, a 
Bundle of dry'd Mint, and a little Salt. Let them boil 

till the Peas are quite tender; then put in ſome beaten Pepper, a 
Piece of Butter as big as a Walnut rolled in Flour, ſtir it all to- 
ether, and Jet it boil a few Minutes : Then 'add two Quarts of 
ilx, let it boil a Quarter of an Hour, take out the Mint, and 


_- 


. 


ſerve it up. 


Do make a White Pot. 
TE two Quarts of new Milk, eight Eggs, and Half the 
+ Whites beat up with a little Roſe Water, a Nutmeg, a 
Quarter of a Pound of Sugar; cut a Penny-Loaf in very thin 
Slices, and pour your Milk and Eggs over, Put a little Bit of 
ſweet Butter on the Top. Bake it in a flow Oven Half an 


Hour. 


To make a Rice White Pot. 

OIL a Pound of Rice in two Quarts of new Milk, till it is 
. tender and thick, beat it in a Mortar with a Quarter of a 

Pound of ſweet Almonds blanched 3 then boil two of 
Cream, with a few Crumbs of White Bread, and two or three 
Blades of Mace. Mix it all with eight Eggs, a little Roſe Water, 
and ſweeten to. your Taſte. Cut ſome candied Orange and 
— thin, and lay it in. It muſt be put into a ſlow 

ven. | | 
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"4 To make Rice Milk. 4 
TAKE Half a Pound of Rice, boil it in a Quart of Water 
with a little Cinnamon. Lat it boil till the Water is all 
omg greg, peering nun wing 
ik, the 10 an b it 
when it boils take it up. Sweeten ts ah Palite. 0 | 


To make an Orange Fool. 
PDE. 


TAKE the Juice of fix and fix 
1 Pint of Cream, a Quarter of a Pound of Sugar, a little Cin- 


namon and Nutmeg. Mix all together, and keep ſtirring over a 
ſlow Fire till it is thick, then put in a little Piece of Butter, and 
keep ſtirring till cold, and diſh it up. | | aa 


To make a Weſtminſter Fool. 

AKE a Penny-Loaf, cut it into thin Slices, wet them with 
Sack, lay them in the Bottom of a Diſh : Take a Quart of 
Cream, beat up fix Eggs, two Spoonfuls of Roſe Water, a Blade 
of Mace, and ſome grated Nutmeg. Sweeten to your Taſte. Put 
all this into a Sauce-pan, and —_—— all the Time over a 
flow Fire for fear of curdling. W hen it begins to be chicks FO 


it into the Diſh over the Bread. Let it ſtand till it is 
ſer ve it up. * 


: ae 
To make a Gooſeborry Fool. 
AKE two Quarts of Gooſeberries, fet them on the Fire in 
about a Quart of Water. When they begin to fimmer, and 
turn yellow, and begin to plump, throw them into a Cullender 
to drain the Water out; then with the Back of a Spoon carefully 
{queeze the Pulp, throw the Sieve into a Diſh, make them pretty 
ſweet, and let them ſtand till they are cold, In the mean Ties 
take two Quarts of new Milk, and the Yolks of four » bear 
up with a little Nutmeg; ſtir it ſoftly over a ſlow Fire, 
it begins to r, take it off, and by Degrees ſtir it into 
the Gooſeberries. Let it ſtand till it is cold, and ſerve it up. If 
you make it with Cream, you need not put any Eggs in: And 
if it is not thick enough, it is only boiling more Gooleberries. 
But that you muſt do as you think proper. | 


To 
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To make Furmity. 


AKE a Quart of ready-boiled Wheat, two Quarts of Milk, a 
Quarter of a Pound of Currants clean picked and ' waſhed; 
tif theſe together and boil them, beat up the Yolks of three or 
four Eggs, a little Nutmeg, with two or three Spoonfuls of Milk, 
add to the Wheat; ſtir them together for a few Minutes. Then 
{weeten to your Palate, and ſend it to Table. , 


To make Plumb Porridge,” or Barley Gruel. 


"PAKE a Gallon of Water, Half a Pound of Barley, a Quarter 
1 of a Pound of Raiſins clean waſhed, a Quarter of a Pound 
of Currants clean waſhed and picked. Boil theſe till above Half 
the Water is waſted, with two or three Blades of Mace. Then 
ſweeten it to your Palate, and add Half a Pint of White Wine. 


70 male Butter'd Wheat. 


DUT your Wheat into a Sauce-pan, when it is hot, tir in 
a good Piece of Butter, à lictle grated Nutmeg, and ſweeten 
to your Palate. *' i rA n n. 


+ - . To make Plumb Gruel. 
TAKE two Quarts of Water, two large Spoonfuls of Oatmeal, 
1 ſtir it together, a Blade or two of Mace, a little Piece of 
Lemon- peel; boil it for five or fix Minutes (take care it don't 
boil over) then ſtrain it off, and put it into the 3 again, 
with Half a Pound of Currants clean waſhed and picked. Let 
them boil about ten Minutes, add a Glaſs of White Wine, a little 


grated Nutmeg, and ſweeten to your Palate. = 
To make a Flour Haſty- pudding. 
T AKE a Quart of Milk, and four Bay-Leaves, ſet it on the 
1 Pire to boil, beat up the Yolks of two Eggs, and ſtir in a 
little Salt. Take two or three Spoonfuls of Milk, and beat up 
with your Eggs, and ſtir in your Milk; then with a Wooden 
Spoon in one Hand, and the Flour in the other, ſtir it in till it is 
of a good Thickneſs, but not too thick. Let it boil and keep it 
ſtirring, then pour it into a Diſh, and ſtick Pieces of Butter here 
and there. You may omit the Egg af you don't like it: But it 
is a great Addition to the Pudding, and a little Piece of Butter 
ſtirred in the Milk, makes it eat ſhort and fine, Take out the 
Bay-Leaves before you put in the Flour, 2 | 
x, 0 
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To make an Oatmeal Haſty- pudding. 


AKE a Quart of Water, ſet it on to boil, put in a Piece of 
Butter, and ſome Salt; when it boils, ſtir in the Oatmeal as 

ou do the Flour, till it is of a good Thickneſs. Let it boil 2 
— Minutes, pou it in your Diſh, and ſtick Pieces of Butter in it: 
Or eat with Wine and Sugar, or Ale and Sugar, or Cream, or 
new Milk. This is beſt made with Scorch | 


# 


To make an excellent Sack Poſſet. 


BE AT fifteen Eggs, Whites and Yolks very well, and ſtrain 
chem ; then put three Quarters of a Pound of White Sugar 
into a Pint of Canary, and mix it with your Eggs in a Baſon 3 
ſer it over a Chaffing-diſh of Coals, and r continually ſtirring 
it till it is ſcalding hot. In the mean Time grate ſome Nutmeg 
into a Quart of Milk, and boil it; then your it into your Th 
and Wine, they being ſcalded hot. Hold your Hand very hig 
as you pour it, and ſome Body ſtirring it all the Time you are 
uring in the Milk: Then take it off the Chatting diſh, ſet it 
fore the Fire Halt an Hour, and ſerve it uuß. 


| To make another Sack Poſſet. 
AKE a Quart of new Milk, four Naples Biſcuits, crumble 
+ them, and when the Milk boils throw them in. Juſt” giye 
it one boil, take it off, grate in ſome Nutmeg, and ſweeten to 
your Palate : Then pour in Half a Pint of Sack, ſtirring it al! 
the Time, and ſerve it up. You may crumble White Bread, 
| Or make it thus. | . 
OIL a Quart of Cream, or new Milk, with the Yolks of two 
Eggs; firſt, take a French Roll, and cut it as thin as poſſible 
ou can in little Pieces: Lay it in the Diſh you intend for the 
Pole When the Milk boils (which you wall keep ſtirring all 
the Time) pour it over the Bread, and ſtir it together ; cover 1t 
cloſe, then take a Pint of Canary, a * — of a Pound of Su 
and prate in ſome Nutmeg. When it botls pour it into the Mik, 
> ſtirring it all the Time, and ſerve it up. | 
To make ane Haſty-pudding. 
RAFAL an Egg into fine Flour, and with your Hand work up 
as much as you can into as ſtiff Paſte as is poſſible, then 
mince it as {mall at Herbs to _ as ſmall as if it * 
f | | ; 


fifted ; then ſet a Quart of Milk a Wing, and ut it in the 
Paſte ſo cut: Put in a little Salt, a little beaten Cinnamon and 
Sugar, a Piece of Butter as big as a Walnut, and ſtirring all gne 
Way. When it is as thick as you would have it, ſtir in fuch 
another Piece of Butter, then pour it into your Diſh, and ſtick 
Pieces of Butter here and there. Send it to Table hot. 


To make Haſty Fritters. 

AKE a Stew-pan, put in ſome Butter, and let it be hot: In 
the mean Time take Half a Pint of All-ale not bitter, and 

ſtir in ſome Flour by Degrees in a little of the Ale ; put in a few 
Currants, or chopped Apples, beat them up quick, and drop a 
large Spoonful at a Time all over the Pan. Take Care they don't 
ſick together, turn them with an Egg ſlice, and when they are of 
a fine Brown, lay them in a Diſh, and throw ſome Sugar over 


them. Garniſh with Orange cut into Quarters. . 


To make ſine Fritters. 


Pur to Half a Pint of thick Cream four Eggs well beaten, a 
little Brandy, ſome Nutmeg and Ginger. Make this into a 
thick Batter with Flour, and your Apples muſt be Golden Pippins, 
pared and chopped with a Knife ; mix all together, and fry them 
in Butter. At any Time you may make an Alteration in the 
Fritters, with Currants. | | 


. Another Hay. 


DRY ſome of the fineſt Flour well before the Fire: Mix it 

with a Quart of new Milk, not tao thick, fix or eight 
Eg85, a little Nutmeg, a little Mace, a little Salt, and a Quarter 
oft a Pint of Sack or Ale, or a Glaſs of Brandy. Beat them 
well together, then make them pretty thick with Pippins, and 
fry them dry. | E 


5 To male A pple Fritters. 


EAT the Yolks of eight Eggs, the Whites of four well toge- 
ther, and ſtrain them into a Pan; then take a Quart of 
Cream, make it as hot as you can bear your Finger in it, then 
put to it a Quarter of a Pint of Sack, three Quarters of a Pint of 
Ale, and make a Poſſet of it. When it is cool put it to your 

Eggs, beating it well together, then put in Nutmeg, Ginger, Salt, 
and Flour to your liking. Your Batter ſhould 


Pretty thick, 
„ 
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then put in 2 ſliced or ſcraped, and fry them in a good deal 
of Butter quick 2 5 1 1 4 
d mate Curd Fritters. . on lang 
HAVING 2 Handful of Curds and a Handful of Flour, and ten 
Eggs well beaten and ſtrained, ſome Sugar, Cloves, my 


and Nutmeg beat, a little Saffron ; ſtir all well together, —_ 
| fry them quick, and of a fine light Bros. 
| To make Fritters Royal. „ 


TAKE. Wart of new Milk, put it into a Sellet or Sadee· pam. 

L and as the Milk boils up pour im a Pint of Sack, Let it be 
then take it off, and let it ſtand five or fix Minutes, then im 

off all the Curd, and Put it into a Baſon ; beat it up well wien 

ſix Eggs, ſeaſon it with Nutmeg, then beat it up with a Wisk, 

add Flour to make it as thick as Battet uſually is, put in ſome 

fine Sugar, and fry them quick. 4 


14 4 
* 


12 a Dios of Pulp of Skirrets and a —__ of pt tro 
X Tolks of four Eggs, Sugar and Spice, make'it into à thick 
Batter, and fry them quick. = Pros 15111 24 © n 214072 M71! 
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OY 8 To mike White Fiitters, + 291 — — is 
HAVING ſome Rice, waſh it in five or fix ſeveral Waters, and 
dry it very well before the Fire; then beat ir in a Mortar very 
fine; and fift it throu 
You muſh have at leaft 


h a'\Lawn-ſteve, that it may be very fine. 
a a an Ounce of it, then pur it into a Saute- 
pan, juſt wet it with Milk; and when ir is well inc 
with it, add to it another Pint of Milk Set the Whole ovit'# 
Stove or very flow Fire, and take Care to keep it always moving 
put in a little Sugar, and ſome candied Lemon- peel grated, keep 
it over the Fire till it is almoſt come to the Thickneſs of a ſine 
Paſte, flour a Peal and pour it on it, and ſpread it abroad with a 
Rolling-pin. When it is quite cold cut it into little Moplels, 
taking Care that they ſtick not one to the ther; flour your Hands 
and roll up your Fritters handſomely, and fry them. When y 
ſer ve _ Ps = a Iittle Oran 775 Water over them mw 
Sugar. ele make a Side-Diſh; or are very to 
garniſh a fine Difh with,” a = = my * 
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To make Water Fritters. 


FAKE a Pint of Water, put into a Sauce-pan a Piece of Butter 
1 as big as a Walnut, a little Salt, and ſome candied Lemon- 
minced very ſmall. Make this boil orer a Stove, then put in 
two good Handfuls of Flour, and turn it about by main Strength 
till the Water and Flour be well mixed together, and none of the 
laſt ſtick to the Sauce-pan; then take it off the Stove, mix in the 
Yolks of two Eggs, mix them well together, continuing to put in 
more, two by two, till you have ſtirred in ten or twelve, and your 
Paſte be very fine; then drudge a Peal thick with Flour, and dip- 
ing your Hand into Flour, take out your Paſte Bit by Bit, and 
[ay it on a Peal. When it has lain a little while roll it, and cut it 
into little Pieces, taking Care that they ſtick not to one another; 
fry them of a fine Brown, put a little Orange-flower Water over 
them, and Sugar all over. 14 


To make Syringed Fritters. 

AKE abont a Pint of Water, and a Bit of Butter the Bigneſs 
| of an Egg, with ſome Lemon-peel,. green if you can get it, 
raſped, preſeryed Lemon-peel, and criſped Orange-flowers ; put all 
together in a Stew-pan over the Fire, and when boiling throw in 
ſome fine Flour ; keep it ſtirring, put in by Degrees more Flour 
till your Batter be thick enough, take it off the Fire, then take an 
Ounce of Sweet Almonds, Fae Bitter Ones, pound them in a 
Mortar, ſtir in two Naples:Biſcuits crumbled, two Eggs beat ; ſtir 
all together, and more Eggs till your Batter be thin enough to be 
ſyringed. Fill your Syringe, your Butter being hot, ſyringe your 
Fritters in it, to make of it a true Lovers-Knot, and being well 

coloured, ſerve them up for a Side-Diſh. © 9% 
At another Time, you may rub a Sheet of Paper with Butter, 
over which you may ſyringe your Fritters, and make them in 
what Shape you pleaſe. Your Butter being hot, turn the 1 
upſide-down over it, and your Fritters will eaſily drop off. When 

fry' d, ſtrew them with Sugar, and glaze them. * 


To mate Vine-Leaves Fritters. 


1 KE ſome of the ſmalleſt Vine-Leaves you can get, and 
1 having cut off the great Stalks, put them in a Diſh with ſome 
French Brandy, green Lemon raſped, and ſome Sugar; take a 
good Handful of fine Flour, mixed with White Wine or Ale, let 
your Butter be hot, and with a Spoon drop in your Batter, take 
great Care they don't ſtick one to the other; on each Fritter laya 


Leaf; 


Pre 
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Leaf; fry them quick, and ſtrew Sugar over them, and glaze 
them with a red-hot Shovel. if 

With all Fritters made with Milk and Eggs, you ſhould have 
beaten Cinnamon and Sugar in a Saucer, and either ſqueeze an 
Orange over it, or pour a Glaſs of White Wine, and fo-throw 
5 all over the Diſh, and they ſhould be fry'd in a good deal 
of Fat ; therefore they are beſt fried in Beef Dripping, or Hog's 
Lard, when it can be done. { % | | 


To make Clarye Fritters. 


TAKE your Clarye Leaves, cut off the Stalks, dip them one by 
+ one in a Batter made with Milk and Flour, your Butter bei 
hot, fry them quick. This is a pretty heartening Diſh for a 

or weak Perſon ; and Camfary Leaves do the fame Way. 


To make Apple Frazes. | 

CUT your Apples in thick Slices, and fry them of a light 

Brown; take them > whe lay them to drain, keep them as 

Whole as you can, and either pare them or let it alone, then make a' 

Batter as follows: Take five Eggs, leaving out two Whites, beat 

them up with Cream and Flour, and a little Sack; make it the 

| Thickneſs of a Pancake Batter, pour in a little melted Butter, Nut- 

meg, and a little Sugar. Let your Butter be hot, and drop in your 

Fritters, and on every one lay a Slice of Apple, and then more 

Batter on them. Fry them of a fine light Brown; take them up, 
and ſtrew ſome double-refined Sugar all over them. 


To. make an Almond Fraze. 


GE! a Pound of Jordan Almonds blanched, ſteep them in a 

Pint of ſweet Cream, ten Yolks of Eggs, and four Whites, 

take out the Almonds and pound them in a Mortar fine; then mix 

them again in the Cream and Eggs, put 1n Sugar and grated White 

Bread, ſtir them well together, put ſome freſh Butter into the Pan, 

let it be hot and pour it in, ſtirring it in the Pan till they ate of 

a good Thickneſs ; and when it is enough, turn it into a Diſh, 
throw Sugar over it, and ſerve it up. Xx 


To make Pancakes. 


AKE oC of Milk, beat in fix or eight Eggs, leaving | 

+ Half the Whites out; mix it well till your Batter is of a fine 
Thickneſs. You muſt obſerve to mix your Flour firſt with a little 
Milk, then add the reſt by Degrees; put in two Spoonfuls * beaten 
inger, 
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Ginger; a Glaſs of Brandy, a little Salt; ſtir all together, make 
our Stew-pan very —2 in a Piece of , big as a - 
alnut, then pour in a Ladleful of Batter, which will make a 
. moving the Pan round that the Batter be all over the 
an; ſhake oy hg and when you think that Side is enough tofs 
it; M you can't, turn it cleaverly, and when both Sides are done, 
lay it in a Diſh before the Fire, and ſo do the reſt. Lou mult take 
Care they are dry; when you ſend them to Table, ftrew a little 
Sugar over them. | 0 


Po male Fine Pancakes. 
"PALE Half a Pint of Cream, Half a Pint of Sack, the Yolks of 
1 ei Eggs beat fine, a little Salt, Half a Pound of fine 
Sugar, a little beaten Cimamon, Mace, and Nutmeg ; then put in 
as much Flour as will run thin over the Pan, and fry them in freſh 
Butter. This Sort of Pancake will not be criſp, but very good. 


A ſecond Sort of Fine Pancakes. ho 
AKE a Pint of Cream, and eight Eggs well beat, a Nutm 
grated, à little Salt, Half a Pound of good Diſh Butter melted 3 


mix all together with as much Flour as will make them into a 
thin Batter, fry them nice, and turn them on the Back of a Plate. 


"gy A third Sort, 1 
AKE fix new-laid Bpgs well beat, mix them with a Pint of 
Cream, a Quarter of a Pound of Sugar, ſome. grated Nutmeg, 
and as much Flour as will make the Batter of a proper Thickneſs. 
Ery theſe fine Pancakes in ſmall Pans, and let your Pans be hot. 
You muſt not put above the Bigneſs of a Nutmeg of Butter at a 
Time into the Pan. * 939 


7 A fourth Sort, call d, A Quire of Paper. 


AKE a Pint of Cream, fix Eggs, three Spoonfuls of fine Flour, 
= three of Sack, one of Oran — Water, a little Sugar, and. 
Half a 38 grated, Half a Pound of melted Butter almoſt cold ; 
mingle all well together, and butter the Pan for the firſt Pancake; 
let them run as thin as poffible, when they are juſt coloured they. 


” 


dee enough: And fo do with all the fine Pancakes. 


To 


— | | = 
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| To make Rice Pancakes. 2 2, E 
ARE a Quart of Cream, and three Spoonfuls of Flour of Rice, 
1 ſet it on a flow Fire, and keep it ſtirring till it is thick gs 
Pap. Stir in Half a Pound of Butter, a Nutmeg grated, then pour 
it out into an earthen Pan, and when it is cold, ſtir in three or 
four Spoonfuls of Flour, a little Salt, ſome Sugar, nine Eggs well 
beaten ; mix all well together, and fry them nicely. When you 
have no Cream uſe new Milk, and one Spoonful more of the 
Flour of Rice. « I} 


To make a Pupton of Apples. 


ARE ſome Apples, and take out the Cores, put them into a 

Skellet ; to a Quart-Mugful heaped, pur in a Quarter of a 
Pound of Sugar, and two Spoonfuls of Water. Do them over = 
ſlow Fire, keep them ſtirring, add a little Cinnamon; when it 
is quite thick, and like a Marmalade, let it ſtand till cool. Beat 
up the Yolks of four or five Eggs, and ſtir in a Handful of grated 
Bread and a Quarter of a Pound of freſh Butter ; then form it 
into what Shape you pleaſe, and bake it in a flow Oven, and then 
turn it upſide-down on a Plate for a Second Courſe, 


I To make Black Caps. 


UT twelve large Apples in Halves, and take out the Cores, 
place them on a thin Patty-pan, or Mazareen, as cloſe toge- 

ther as they can lye, with. the flat Side downwards, ſqueeze a 
Lemon in, two Spoonfuls of Orange-flower Water, and over 
them; ſhred ſome Lemon-peel fine and throw over , and 
fine Sugar all over. Set them in a quick Oven, and Half an 

Four will do them. When you fend them to Table, throw fine 


Sugar all over the Diſh. 


To bake Apples Whole. 


Pur your Apples into an earthen Pan, with a ſew Cloves, and 
little Lemon- peel, ſome coarſe Sugar, a Glaſs of Red Wine; put 
them into a quick Oven, and they will take an Hour baking, 


To flew Pears, 


= 
OOO. — 


| | 
| 
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PARE fix Pears, and either Quarter them, or do them Whole 
but makes a — Diſh with one Whole, the other cut in 
Quarters, and the 


res taken out. Lay them iu a deep earthen Pot. 


with 
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with a few Cloves, a Piece of Lemon-peel, a Gill of Red Wine, | 
and a Quarter of a Pound. of fine Sugar: If the Pears are very 
they will take Half a Pound of Sugar, and Half a Pint of ; 
Red Wine; cover them cloſe with Brown Paper, and bake them 
till they are enough. | A 
Serve them hot or cold, juſt as you like them, and they will 
be very good with Water in the place of Wine. 


To flew Pears in a Sauce-pan. 


UT them into 3 Sauce-pan, with the Ingredients as before 5 
cover them, and do them over a flow Fire. When they are 
enough take them off. | 


To flew Pears Purple. 


PARE four Pears, cut them into Quarters, core them, put them 

into a Stew-pan, with a Quarter of a Pint of Water, a Quarter 
of a Pound of Sugar, cover them with a Pewter Plate, then cover 
the Pan with the Lid, and do them over a flow Fire. Look at 
them often, for fear of melting the Plate ; when they are enough, 
and the Liquor looks of a fine Purple, take them off, and lay 

them in your Diſh with the Liquor; when cold ſerve them up for 
a Side-D1ſh at a Second Courle, or juſt as you pleaſe. 


To flew Pippins Whole. 


FAKE twelve Golden Pippins, pare them, put the Parings into 
1 a Sauce-pan, with Water enough to cover them, a Blade of 
Mace, two or three Cloves, a Piece of Lemon-peel, let them fim- 
mer till there is juſt enough to ſtew the Nppins in, then ſtrain it, 
and pu it into the Sauce-pan again, with Sugar enough to make 
it like a Syrup; then put them in a Preſerving-pan, or clean 
_— or large Sauce-pan, and pour the Syrup over them. Let 
there be enough to ſtew them in; when they are enough, which 
you will know by the 4 — being ſoft, take them up, lay them 
in a little Diſh with the Syrup: When cold, ſerve them up; or 
hot, if you chuſe it. | | 


A pretty Made-Diſh. 
TAKE Half a Pound of Almonds blanched and beat fine, with 
a little Roſe or Orange-flower Water, then take a Quart of 
ſweet thick Cream, and boil it with a Piece of Cinnamon and 
Mace, ſweeten it with Sugar to your Palate, and mix it with your 
Almonds ; ſtir it well together, and ſtrain it through a Sieve. Let 
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your Cream cool, and thicken it with the Yolks of fix Eggs; then 
arniſh « deep Diſh, and lay Paſte at the Bottom, then put in 
hired Artichoke- Bottoms, being firſt boiled, upon that 'a little 
melted Butter, ſhred Civ and candied Orange; fo do till your 
Diſh is near full, then pour in your Cream, and bake it wit 
a Lid. When it is baked; ſcrape Sugar over it, and ſerve it up 
hot. Half an Hour will bake it. Gl 


| Tamale Kickſhaws. | 

MAKE Puff-paſte,” roll it thin, and if you have an Moulds 
work it upon them, make them up with preſerved P1ppins. 

You may fill ſome with Gooſeberries, tome with Rasberries,' or 
what you pleaſe, then cloſe them up, and either bake or fry them z* 
throw grated Sugar over them, and ſerve them up. fo 


Pain Perdu, or Cream Toaſts. 


AVING two French Rolls, cut them into Slices as thick 
as your Finger, Crumb and Cruſt together, Jay them on a 
Diſh, put to them a Pint of Cream and Half a Pint of Milk; 
ſtrew them over with beaten Cinnamon and Sugar, turn them fre- 
uently till they are tender, but take Care not to break them; 
then take them from the Cream with a Slice, break fonr or five 
Eggs, turn your Slices of Bread in the Eggs, and fry them in 
clarified Butter, Make them of a good Brown Colour, but notBlack 
ſcrape a little Sugar on them. They may be ſerved for a Second 
Courſe Diſh, but fitteſt for Supper. 


Salamangundy for a Middle Diſh at Supper. 
I the top Plate in the Middle, which ſhould ſtand higher than 

the reſt, take a fine pickled Herring, bone it, take off the Head 
and mince the reſt fine. In the other Plates round, put the follow- 
ing Things: In one, pare a Cucumber and cut it very thin; in 
another, 2 pared and cut ſmall; in another, an Onion peeled 
and cut ſmall ; in another, two hard Eggs cho — ſmall, the 
Whites in one, and the Yolks in another; *ckled* rkins in ano- 
ther cut ſmall ; in another, Sellery cut fmall ; in another, pickled 
Red Cabbage ch fine; take ſome W ater · creſſes clean waſhed 
and picked, ſtick them all about and between every Plate or Sau- 
cer, and throw Stertion Flowers about the Creſſes. You muſt have 
Oil and Vinegar, and Lemon to eat with it. If it is prettily ſet 
out, it will make a pretty Figure in the Middle of the Table, 


or you may lay them in Heaps in a Diſh. If you have not all 


theſe Ingredients, ſet out your Plates or Saucers with juſt whar 
7605 1 you 
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Anchovies. 4 rar eee. 


oy To mate @ Tanſey. | + 
FAKE ten Eggs, break them into a Pan, put to them a little 
& Salt, beat them very well, then put to them eight Ounces of 

Loaf. Sugar beat fine, and a Pint of the Juice of Spinach, Mix 

them well together, and ſtrain it into a Quart of Cream ; then 

grate in eight Ounces of Naples Biſcuit or White Bread, a Nutmeg 
grated; a Quarter of a, Pound of Jordan Almonds, beat in a Mor- 
tar, with a little Juice of Tanſey to your Taſte; mix theſe all to- 
gether, put it; into a Stew-pan, with a Piece of Butter as large as 

a, Pippin Set it over a ſlow. Charcoal Fire, keep it ſtirring till it 

is hardened very well, then butter a Diſh. very well, put in your: 

Tanſey, bake it, and when it is enough turn it out on a Pye- plate; 

queeze the Juice of an Orange over it, and throw Sugar all over. 

Garniſh with Orange cut into Quarters, and Sweet-meats cut into 

little long Bits, — lay all over it. | 5 0 


=, © Amotber Way. | 
FAKE 2 Pint of Cream and Half a Pound of blanched Almonds, 

beat fine, with Roſe and Orange-flower Water, ſtir them to- 
gether over a flow Firę; when it boils take it off, and let it ſtand 
till cold; 41 ten Eggs, grate in a ſmall Nutmeg, four 
Naples Biſcuits, a little grated Bread, and a Grain of Musk. 
Sweeten to your Taſte, and if you think it is too thick, put in 
ſome more Cream, the Juice of Spinach to make it Green; ſtir it 
well together, and either fry it or bake it If you fry it, do one 
Side firſt, and then with a Diſh turn the other Side. 


JJ _ Aolapntrar 
TAE two Quarts of ſweet blanched Almonds, beat them well 
1 ina Mortar, with a little Canary and Orange flower Water, to. 
keep them from oiling. Make them into a ſtiff Paſte, then beat 
in the Yolks of twelve Eggs, leave out five of the Whites, put to it 
a Pint of Cream, ſweeten it with Sugar, put in Half a. Pound of, 
{ſweet Butter melted, ſet it on a Furnace, or flow Fire, and keep 
continually ſtirring till it is ſtiff enough to be made into the Form 
of a Hedge-Hog; then ſtick it full of blanched Almonds ſlit, 
and ſtuck up like the Briſſels of a Hedge-Hog, then put it into a, 
Diſh. Take a Pint of Cream and the Yolks of four Eggs deat 
up, and mix with the Cream, ſweeten to your Palate, and, keep, | 
them ſtirring over a ſlow Fire all the Time till it is hot, then, 

. fs | * 
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pour it into your Diſh round the Hedge · Hog, let it ſtand till it is 


col, in, e 
Ot you may make a fine Hartſhorn 1 al pour into the 
Diſh, which will lack very pretty. Tou ma) kat Wine and Sugar 
with it, or eat it withour. —_— — OR... 
Or cold Cream ſweetened, with a Gals of. White wn in it 
and the Juice of a Seville Orange, and pour into the Diſh. twill 
bs {every Tor Clangy.* ene ene, 
"This is a pretty Side-Diſh at 4 Second Cillrſe, or in the Mille 
for Sopper, or in a grand Deſert, Plump two Currarits for tlie 
Eyes © ene 
I $3 iid n "| Rug} wilt nodes bits „ 3 arts nate 
„dsf 1 [1 Or male it thus for Change. - tai Abe 
T two Quatts ef Meet Almonds bl hed, twelve bittet 
ones, beat them In a Marble Mortar well tögether , with Ca 
naty ahd'Otange-flower Water, two Spoonfuls of the TinEtare | 
Saffron, two Spoonfals of the Juice of Sorrel, beat them intò 4 
Paſte, put in Half a Pound of melted Butter, mix it up well, a 
little Nutmeg and beaten Mace, an Otthte of Citron, an Ounce of 
Orange peel, both; cut fine; mix them in, the Tolks of twelve Pops 
and-Hulf the Whites, beat up and mixed in, Half a Pint of Crearh, 
Half a Pound of double refined Sugar, and work it up all togethes; 
id is not ſtiff enough to make up ſito the Form yourwauld 


141810: 


have it, you muſt have a Mould for it; butter it well, then put 
in your Ingredients,” and bake it. The Mould muſt be made in 
ſuch a Manner, as to have the Head peeping out; when it comes 
out of the Oven, have ready ſame Almonds blanched and ſlit, and 
boil'd up in Sugar till Brown. Stick it all over with the Almonds; 

auce, have Red Wine and Sugar made Rot, and the Juice 


2 


and for | 
of an Orange. Send it hot to Table for a Firſt Courſe. , ++ 
Lou may leave out the Saffron and Sorrel, and make it ap Ji 
| Chickens, or any other Shape you” pleaſe, or alter the Sauce to 
your Fancy, Butter, Sugar and White Wine is a pretty Sauge, fo 
either Baked or Boiled, and you may make the Sauce; of what 
Colour you pleaſe; or put it into a Mould, with Half 4 Pound. 
Carrants added to it, and boil it for a Pudding. You may.u 


Coehineal in the room of Saffron. 1 
The following Liquor you may make to mix with yout Sauces: 
Beat an Ounce of Cochineal very fine, put in a Pint of Water in a 
Skillet, and a Quarter of an Glncs of Roch Alum; boil it till 
the Goodneſs is out, ſtrain it into a Phial, with an Ounce of fine 
Sugar, and it will keep fix Monts. 5 


1 2 : To 


s 
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To make pretty Almond Puddings. 
FPAKE a Pound and a Half of blanched Almonds, beat them fine 
+ with a little Roſe Water, a Pound of grated Bread, a Pound 
and a Quarter of fine Sugar, a hy 2 of an Ounce of Cinnamon, 
and à large Nutmeg beat fine, Half a Pound of melted Butter, 
mixed with the Yolks of Eggs and four Whites beat fine, a Pint of 
Sack, a Pint and a Half of Cream, ſome Roſe or Orange-flower 
Water; boil the Cream and tie a little Bag of Saffron, and dip in 
the Cream to colour it. Firſt beat your Eggs very well, and mix 
with your Batter; beat it up, then the Spice, then the Almo 
then the Roſe Water and Wine by Degrees, beating it all the Time, 
then the Sugar, and then the Cream by Degrees, keeping it ſtir- 
ring, and a Quarter of a Pound of Vermicella. Stit all together, 
have-ſome Hog's Guts nice and clean, fill them only Half full, and 
as you- put in the Ingredients here and there, put in a Bit of 
Citron; tie both Ends of the Gut tight, and bol them about a 
Quarter of an Hour. You may add Currants for Change. 
. To make fryd Toaſts. Ys oth 

AKE a Penny-Loaf, cut it into Slices a Quarter of an Inch 
1 thick round-ways, toaſt them, and then take a Pint of Cream 
and three Eggs, Half a Pint of Sack, ſome —_— and ſweetened 
to your Taſte. Steep the Toaſts in it for three or four Hours, then 
have ready ſome Butter hot in a Pan, put in theToaſts and fry them 
Brown, lay them in a Diſh, melt a little Butter, and then mix 
what is left ; if none, put in ſome Wine and Sugar, and pour 
over them. They make a pretty Plate or Side-Diſh for Supper. 


To flew 4 Brace of Carp. 


QCRAPE them very clean, then gut them, waſh them and the 

Rows 1n a Pint of good ſtale Beer, to preſerve all the Blood, 
and bot] the Carp with a little Salt in the Water. | 
In the mean Time ſtrain the Beer, and put it into a Sauce-pan, 
with a Pint of Red Wine, two or three Blades of Mace, ſome 
Whole Pepper, Black and Wine, an Onion ſtuck with Cloves, Half 
A Nutmeg ruiſed, a Bundle of Sweet Herbs, a Piece of Lemon- 
peel as bog as a Six: pence, an Anchovy, a little Piece of Horſe- 
raddiſh. theſe boi] together ſoftly for a Quarter of an Hour, 


covered cloſe ; then ſtrain it, and add to it Half the hard Row 
beat to Pieces, two or three Spoonfuls of Catchup, a Quarter of a 
Pound of freſh Butter and a Spoonful of Muſhroom-pickle. Let it 
boil, and keep ſtirring it till the Sauce is thick and enough; if 

A - is 
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it wants any Salt, you muſt put ſome in: Then take the reſt of the 
Row, and beat it up with the Yolk of an Egg, ſome Nutmeg and a 


little Lemon-peel cut ſmall ; fry them in freſh Butter in little 
Cakes, and ſome Pieces of Bread cut Three-corner-ways and fry'd 


Brown. When the Carp is enough take them up, pour your Sat 
over them, lay the Cakes round the Diſh, with Horſe-raddiſh 
ſcrap'd fine, and fry'd Parſley. The reſt lay on the Carp, and the 
Bread ſtick about them, and lay round them, then ſliced Lemon 
notched and laid round the Diſh, and two or three Pieces on the 
Carp. Send it to Table hot. e 
The boiling of Carp at all Times is the beſt Way, they eat fatter 
and finer. The ſtewing of them is no Addition to the Sauce, and 
only hardens the Fiſk and ſpoils it. I you would have your Sauce 
White, put in good Fiſh Broth inſtead of Beer, and White Wine 


in the room of Red Wine. Make your Broth with any Sort of 
freſh Fiſh you have, and ſeaſon it as you do Gravy. 


To fry Carp. 


IRS T ſcale and gut them, waſh them clean, lay them in a 
IL. Cloth to dry, then flour them, and fry them of a- fine light 
Brown. Fry ſome Toaſt cut Three-corner-ways, and the Rows; 
when your Fiſh is done, lay them on a coarſe Cloth to drain. Let 
your Sauce be Butter and Anchovy, with the Juice of Lemon. way 
your Carp in the Diſh, the Rows on each Side, and garniſh 
the fry'd Toaſt and Lemon. A V6. Nfg 


: To bake a Carp. 
GCCALE, waſh, and clean a Brace of Carp very well; take an 


O earthen Pan deep enough to lye cleaverly in, butter the Pan a 
little, lay in your Carp; ſeaſon it with Mace, Cloves, Nutmeg, and 


Black and White 7 a Bundle of Sweet Herbs, an Onion, an 


Anchovy, pour in a Bottle of White Wine, cover it cloſe and let 
them bake an Hour in a hot Oven, if large; if ſmall, a leſs Time 
will do them. When they are enough, earefully take them up and 
lay them in a Diſh ; ſer it over hot Water to keep it hot, and 
cover ii cloſe, then pour all the Liquor they were baked in into 
a Sauce- pan, let it boil a Minute or two, then ſtrain it, and add 
Half a Pound of Butter rolled in Flour. Let it boil, keep ſtirrin 

it, ſqueeze in the Juice of Half a Lemon, and put in what alt 
you want; pour the Sauce over the Fiſh, lay the Rows round, 
and garniſh with Lemon. Obſerve to skim all the Fat off the 


Liquor. | | 
— To 
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der wilt at: To f Dendhwn ior wt 1 27th 
IME your Tenches, {lit the Skin along the Backs, and with 
Y the Point of your Knife raiſe it up from 12 Bone, then cut the 
Skin acroſs at the Head and Tail, then ſtrip it off, and take out 
the Bone ; then take another Tench, or a Carp, and mince the Fleſh 
ſmall with Mufhtoom, Chiyes ad Parſley, ;Seafon them wirhSalr 
1 « Bones Mace, Nutmeg and a fe favour Herbarmitcad 
ſmall. Mingle theſe all well together, then pound them in a Mor- 
tar, with Crumbs of Bread as much as two.E-ggs-lozked in Cream, 
the Yolks of three or-four Eggs and a Piece of Butter. When theſe 
have been well pounded, ot the Tenches with this Farce: Take 
clarified Butter, put it into a Pan, ſet it over the Fire, and when 
it is hot flour your Tenches, and put them into the Pan one hy one 
and fry them Brown; then take them up, lay them in a coarſe 
Cloth before the Fire to keep hot. In the mean Time pour all the 
Greaſe and Fat out of the Pan, put in aQuarter of a Pound of But- 
ter, ſhake ſome Flour all over the Pan, keep ſtirring with a Spoon 
till the Butter is a little Bron; then pour in Half a Pint of White 
Wme, {tir it together, pour in Half a Pint of boiling Water, a 
Onion ſtuck with Cloves, a Bungle of Sweet Herbs and a Blade or 
two of Mace. Cover them cloſe, and let them ſtew as foftly as you 
can for a Quarter of an Hour; then ſtrata, off the Liquor, put it 
into the Pan again, add two Spoonfuls of Catchup. have ready an 
Ounce of Truffles or Motels boiled in Half a Pipt of Water tender, 
pour in Truffles, Water and all into the Pan, a few Muſhroums; 
and either Half a Pint of Oyſters, clean waſhed in their own Li- 
quor and the Liquor and all put into the Pan, or ſome Crawfiſh ; 
but then you mult put in the Tails, and after clean picking them, 
boil them in Half a Pint of Water, then ſtrain the Liquor and put 
into the Savce : Or take ſome Fiſh - Melts, and tofs up in your 
Sauce. All this is juſt as you fancy. O_o 
When you find your Sauce is very good, = your Tench into 
the Pan, make them quite hot, then lay them into your Diſh 
and pour the Sauce over them. Garniſh with Lemon. _ 
Or you may for Change, put in Half a Pint of ſtale Beer inſtead 
of Water. You may dreſs Tench juſt as you do Carr. 


To roaſt a Cod's Head. 


WW 45H it very clean and ſcore it with + Knife, ftrew a little 
Salt on it, and lay it in a Stew-pan before the Fire, with 
ſomething behind it that the Fire may roaſt it. All the Water 
that comes from it the firſt Half Hour throw away, than throw 
f on 


4 . 
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on it a little Nutmeg, Cloves and Mace beat fine, and Salt; flour 
it, and baſte it with Butter. When that has lain ſome Time, turn 
and feaſon it, arid baſte the other Side the fame ; turn it often 
then baſte it with Butter and Crumbs of Bread. If it is a large 
Head, it will take four or five Hours baking. Have ready ſome 
melted Butter with an Anchovy, ſome of the Liver of the Fiſt» 
boiled and bruiſed fine; mix it well with the Butter, and two 
Volks of Eggs beat fine and mixed with the Butter, then ſtrain 
them through a Steve, and put them into the . 17 wieh 
a ſew Shrimps, or pick Cockles, two of Red Wine 
and 8 7 + Lemon. e it into mow Head was 
roaſted in, and ſtir it all together, pour it into t uee- pan, k 

it ſtirring, and let it 7s 10150 4 Baton. Garniſh die Hes 
with fry'd Fiſh, Lemon and ſcraped Horſe-raddiſh. If you have 
a large Tin Oven, it will do better. ee eee 


To boit à Cod's Head. 
ET a Fiſh-Kettle on the Fire, with Water enough to boil it, 
a good Handful: of Salt, a Pint of Vinegar, a Bundle of Sweet 
Herbs, and a Piece of Horſe-raddiſh. Let it boil a Quarter of an 
Hour, then put in the Head, and when you are ſure ir is enough, 
lift up the Fiſh-plate with the Fiſh on it, ſet it acroſs the Ketthr 
to drain, then lay it in your Diſh and lay the Liver on one Side. 
Garntſh with Lemon and Horſe-raddiſh ſcraped; melt ſome But 
ter, with a little of the Fiſh Liquor, an Anchovy, Oyſters, or 
Shrimps, or juſt, what you faucy. LINED. © 
1 To fey Cod. | 
cbs your Cod into Slices an Inch thick, lay them in the Bot- 
tom of a large Stew-pan ; ſeaſon them with Nutmeg, beaten 
Pepper and Salt, a Bundle of Sweet Herbs and an Onion, Halt a 
Pint of White Wine and a Quarter of a Pint of Water; cover it 
cloſe, and let 1t fimmer-ſoftly for five or ſix Minutes, then 1queeze 
in the Juice of a Lemon, put in a few Oyſters and. the Liquor” 
ſtrained, a Piece of Butter as big as an Egg rolled in Flour, and 
a Blade or two of Mace, cover it cloſe and let it ſte w ſoftly, ak- 
ing the Pan often. When it is enough, take out the Sweet Herbs. 
and. Onion, and diſh it up; pour the Sauce over it, and: garniſh, 
with Lemon. | | Sas 
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Gow To fricaſey Cod. 


G ET the Sounds, blanch them, then make them clean 
and cut them into little Pieces. If they be dried So you 
muſt firſt boil them tender. Get ſome of the Rows, blanch them 
and waſh them clean, cut them into.round Pieces about an Inch 

thick, with- ſome of the Livers, an equal Quantity of each, to 
make a handſome Diſh, and a Piece of Cod about one Pound in 
the Middle. Put them into a Stew-pan, ſeaſon them with a little 
beaten Mace, grated Nutmeg and Salt, a little Bundle of Sweet 
Herbs, an Onion, and a Quarter of a Pint of Fiſh-Broth or boiling 
Water ; cover them cloſe, and let them ſtew a few Minutes: Then 
Put in Half a Pint of Red Wine, a few Oyſters with the Liquor 
ſtrained, a Piece of Butter rolled in Flour, ſhake the Pan round 
and let them ſtew ſoftly till they are enough, take out the 
Sweet Herbs and Onion, and diſh it up. Garniſh with Lemon. 
Or you may do them White thus; inſtead of Red Wine add 
White, and a Quarter of a Pint of Cream. 


To bake a Cod's Head. 


UTTER the Pan you intend to bake it in, make your Head 
very clean, lay It in the Pan, put in a Bundle of Sweet Herbs, 
an Qnion ſtuck with Cloves, three or four Blades of Mace, Half a 
large Spoonful of Black and White Pepper, a Nutmeg bruiſed, a 
Quart of Water, a little Piece of Lemon-peel, and a little- Piece 
of Horſe-raddifſh. Flour your Head, grate a little Nutmeg over 
it, ſtick Pieces of Butter all over it and throw Raſpings all over 
that. Send it to the Oven to bake. When it is enough, take it 
out of that Diſh, and lay it carefully into the Diſh you intend to 
ſerve it up in. Set the DiJh over boiling Water, and cover it with 
a Cover to keep it hot. In the mean Time be quick, pour all the 
Liquor out of the Diſh it was baked in into a Sauce pan, ſet it 
on the Fire to boil three or four Minutes, then ſtrain it and put to 
it a Gill of Red Wine, two Spoonfuls of Catchup, a Pint of 
Shrimps, Half a Pint of Oyſters, or Muſſels, Liquor and all, but 
firſt ſtrain it, a Spoonful of Muſhroom-pickle, a Quarter of a 
Pound of Butter rolled in Flour, ſtir it all together till it is thick 
and boils; then pour it into the Diſh, have ready ſome Toaſt cut 
Three · corner · ways and fry'd criſp. Stick Pieces about the Head 
and Mouth, and lay the reſt round the Head. Garniſh with Lemon 
notched, ſcraped Horle-raddiſh, and Parſley criſped in a Plate be- 
_— Fire. Lay one Slice of Lemon on the Head, and ſerve it 
up hot. 
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To broil Shrimp, Cod, Salmon, Whiting, or Had- 

4 | | | docks. | * 
FLOUR it, and have a quick' clear Fire, ſet your Gridiron 


high, broil it of a fine Brown, lay it in your Diſk, and for 
Sauce have good melted Butter. Take aLobfter, bruiſe the Body 
in the Butter, cut the Meat ſmall, put all together into the 
melted Butter, make it hot and pour into your Diſh, or iuto 
Baſons. Garniſh with Horſe-raddiſh and Lemon. 


Or Oyſter-Sauce made thus. 


"TAKE Half a Pint of Oyſters, put them into a Sauce-pan with 
= their own Liquor, two or three Blades of Mace. Let them 
fimmer till they are plump, then with a Fork take our the 
Oyſters, ſtrain the Liquor to them, put them into the Sauce- 
again, with a Gill of White Wine hot, a Pound of Butter rolled 
in a little Flour ; ſhake the Sauce-pan often, and when the Butter 
is melted, give it a boil up. | 
— Muſlel-Sauce made thus is very good, only you muſt put them 
into a Stew-pan, and cover them clole; firſt to open, and ſearch 
that there be no Crabs under the Tongue. 
Or a Spoonful of Walnut-Pickle in the Butter makes the Sauce 

00d, or a Spoonful of either Sort of Catchup, or Horſe- raddiſh 

uce. 


Melt your Butter, ſcrape a good deal of Horſe-raddiſh fine, put it 


Sa 


into the melted Butter, = Half a Nutmeg, beat up the Yolk of 


an Egg with one.Spoanful of Cream, pour it into the Butter, keep 
it * till it boils, then pour it Grectiy into your Baſoon. 


To dreſs little Fiſh. 


AS to all Sorts of little Fiſh, ſuch as Smelts, Roch, 8c. they 
ſhould be fry'd dry and of a fine Brown, and nothing bur 
plain Butter. Garniſh with Lemon. ns | 

And to boiled Salmon the ſame, only garniſh with Lemon 
and Horſe-raddiſh. 

And with all boiled Fiſh, you ſhould put a good deal of Salt 
and Horſe-raddiſh in the Water; except Mackrel, with which put 
Salt and Mint, Parſley and Fennel, which you muſt chop to put 
into the Butter, and ſome love ſcalded Gooſeberries with them. 
And be ſure to boil your Fiſh well ; but take great Care they 


don't break. 
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To broil Mackrel. 


CEA them, cut off the Heads, ſplit them, ſeaſon them wich | 


Pepper and Salt, flour them, and broil them of a fine light 
Brown, Let your Sauce be plain Butter. | 


To 'broi] Weavers. 


UT them and waſh them clean, dry them in a clean Cloth, 
flour them, then broil them and have melted Butter in a Cup. 


| They are fine Fiſh, and cut as firm as a Soal; but you muſt take 


Care not to hurt yourſelf with the two ſharp Bones in the Head. 


To boil a Turbutt. 
LAY it ina good deal of Salt and Water an Hour or two, and if 
it is not quite ſweet, ſhift your Water five or fix Times; firſt 
put in a good deal of Salt in the Mouth and Belly. 
In the mean Time ſet on your Fiſh-Kettle with clean Water and 


Salt, a little Vinegar, and a Piece of Horſe-raddiſh. When the 


Water boils, lay the Turbutt on a Fiſh-Plate, put it into the Ket- 


tle, let it be well boiled, but take great Care it is not too much 


done ; when enough, take off the Fiſh-Kettle, ſet it before the 
Fire, then carefully lift up the Fiſh-Plate and ſet it acroſs the Ket- 
tle to drain: In the mean Time melt a good deal of freſh Butter, 
and bruiſe in either the Body of one or two Lobſters, and the 
Meat cut ſmall, then give it a boil and pour it into Baſons. This 


is the beſt Sauce; but you may make what you pleaſe. Lay the 


Fiſh in the Diſh. Garniſh with ſcraped Horſe-raddiſh and 


Lemon, and pour a few Spoonfuls of Sauce over it. 


To bake 4 Turbutt. 


AKE a Diſh the Size of your Turbutt, rub Butter all over it 

thick, throw a little Salt, a little beaten Pepper and Half a 
large Nutmeg, ſome Parſley minced fine and throw all over, pour 
in a Pint of Wine, cut off the Head and Tail, lay the Turbutt into 
the Diſh, pour another Pint of White Wine all over it, grate the 
other Half of the Nutmeg over it, and a little Pepper, ſome Salt 
and chopped Parſley. Lay a Piece of Butter here and there all 
over, and throw a little Flour all over, and then a good many 


- Crumbs of Bread. Bake it, and be ſure that it is of a fine Brown; 
then lay it in your Diſh, ſtir the Sauce in your Diſh all together, | 
Pour it into a Sauce-pan, ſhake in a little Flour, let it boil, then 


{tir in a Piece of Butter and two Spoonfuls of Catchup, Jet it boil 


and pour it into Baſons. Garniſh your Diſh with Lemon; and you 


_ : - | | | 1 


* 
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may add what you fancy to the Sauce, as Shrimps, Anchovies, ; 
i Muſhrooms, gc. If a ſmall Turbutt, Half the Wine will do; it 
= | eats finely thus: Lay it in a Diſh, skim off all the Fat, and pour 

| the reſt over it. Let it ſtand till-cold, and it is good» with 
Vinegar, and a fine Diſh to ſet out a cold Table. 


Wos 
To areſs a Fole of pickled, Salmon. 20 
AY it in freſi Water all Night, then lay it in a Fiſn - Plate, put 
it into a large Stew - pan, ſeaſon it with a little Whole Pepper, 
a Blade or two of Mace in a coarſe Mullin Rag tied, a Whole 
Onion, a Nutmeg bruiſed, a Bundle of Sweet Herbs and Paiſley. 
a little Lemon- peel, put to it three lar 8 of Vineghr;ai 
Pint of White Wine, and a Quarter of a Pound of freſh Butter 
rolled in Fleur; cover it cloſe, and let it fimmer over a flow Fire 
for a Quarter of an Hour, then carefully take up your Salmon, and 
lay it in your Diſh, ſet it over hot Water and cover it. In the 
mean Time let your Sauce boil till it is thick and good. Take 
out the Spice, Onion and Sweet Herbs, and pour it oper the 
Fiſh. Garniſh with Lemon. © 2s ae 


EA To hroil Seien ;; i 56. 
UT freſh Salmon into thick Pieces, flour them and-btoil- 
them, lay them in your Diſh, and have plain melted Butter 

in a Cup. 62% bas ud been meld 


Baked Salmon. | * 
"TAKE a little Piece cut into Slices, about an Inch thick, butter 

the Diſh that you would ſerve it to Table on, lay the 
Slices in the Diſh, take off the Skin, make a Force-Meat thus: 
Take the Fleſh of an Eel, the Fleſh of a Salmon, an equal Quan- 
tity, beat it in a Mortar, ſeaſon it with beaten Pepper, Salt, Nut- 
meg, two or three Cloves, ſome Parſley, a few Muſhrooms, and a 
Piece of Butter, ten or a dozen Coriander - ſeeds beat fine. Beat all 
; together, boil the Crumb of a Halfpenny Roll in Milk, beat up 
5 four Eggs, ſtir it together till it is thick, let it cool and mix it 
well together with the reſt; then mix all together with four raw. 
Eggs, on every Slice lay this Force- Meat all over, pour a very 
little melted Butter over them and a few Crumbs of Bread, lay a 
Cruſt round the Edge of the Diſh, and ſtick Oyſters round upon 
it. Bake it in an Oven, and when it is of a very fine Brown ſerve 
it up; pour a little plain Butter, with a little Red Wine in it, 
into the Diſh, and the Juice of a Lemon: Or you may bake it in 
WS any 
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any Diſh, and when it is enough lay the Slices into another Diſh. 
Pour: the Butter and: W ins into the Diſh it was baked in, give it 


a boil and pour it into the Diſn. Garniſh with Lemon. This 


is a ſine Diſh, ſqueeze the Juicè of a Lemon in. 
56 „481 o 1. Ruin mir : 

7 Jo broul Mackrel Whole. 
COUT of et dd Put them, waſh then clean, pull out the 

Row at the Neck-end, boil it in a little Water, then bruiſe it 
with a —_ it upithe Lolk of an Egg, with a little Nutmeg, 
a little Lemon · peel cut fide, a little Thyme, ſome Parſley boiled 
aud chopped fine, a little Pepper and Salt, 4 few Ctambs of 


Bread: Mix all well together, and fill the Mackrel ; flour it 


well, and broi] . 
a little Catchup or Wa 
To vroil Herrings. 
GCALE ther, gut them, Cut off their Heads, waſh them clean, 
dry them in a Cloth, flour them and broil them, but with 
your Knife juſt notch them acroſs : Take the Heads and maſh 
them, boi] them in Small Beer or Ale, with a little Whole Pepper 
and Onion. Let it boi a Quarter of an Hour, then ſtrain it, 
thicken it with Buttef and Flour and a _ deal of Muſtard. 


Lay the Eiſh in the Diſh, and l the Sauce into a Baſon, or 
plain melted Butter and Muſtar | | 


y. Let your Sauce be plain Butter, with 
nut- Pickle, 


To fry Herrings. 


CLEAN them as above, fry them in Butter, have ready a good 


many Onions peeled and cut thin. Fry them of a light Brown 
with the Herrings; lay the Herrings in your Diſh, and the 
Onions round, Butter and Muſtard in a Cup. You muſt do them 
with a quick Fire. | 


Jo areſs Herring and Cabbage. 


| BL your Cabbage tender, then put it into a Sauce-Pan, and 


chop it with a Spoon ; put in a good Piece of Butter, let it ſtew, 
ſtirring leſt it ſhould burn. Take ſome Red Hertings and ſplit 
them open, and toaſt them before the Fire till they are hot 
through. Lay the Cabbage in a Diſh and lay the Herring on it, 
and fend it to Table hot. 8 | 
Or pick you Herring from the Bones, and throw all over your 
Cabbage. Have ready a hot Tron, and juſt hold it over the Her- 
ring to make it hot, and ſend it away quick. 


To 
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Do make Water-Sokey. | 
T fome of the ſmalleſt Plaiſe or Flounders you can get, 
1 waſh them clean, cut the Fins cloſe, put them into 4 Stews 
n, put = Water enough to boil them in, a little Salt and a 
unch of Parſley ; when they are enough, ſend them to Table in 
a Soop-Diſh, with the Liquor to keep them hot. Have Parſlay 
and Butter in a Cup. 7 a 


| To ſteno Eels. 


SUN, gut and waſh them very clean in fix or eight Waters, ts 
waſh away all the Sand; then cut them in Pieces, about as 
as your Finger, put juſt Water enough for Sauce, put in a ſm 
Onion ſtuck with Cloves, a little Bundle of Sweet Herbs, a Blade 
or two of Mace, and ſome Whole Pepper in a thin Muſlin Rag. 
Cover it cloſe, and let them ſtew very loftly. | 
Look at them now and then, put in a little Piece of Butter 
rolled in Flour and a little chopped Parſley. When you find they 
are quite tender and well done, take out the Onion, Spice and 
Sweet Herbs. Put in Salt enough to ſeaſon it. Then diſh them 
up with the Sauce. - 


To flew Eels with Broth. 


LEANSE your Eels as above, put them into a Sauce-pan, 
with a Blade or two of Mace and a Cruſt of Bread. Put juſt 
Water enough to cover them clofe, let them ſtew very ſoftly; 
when they are enough, diſh them up with the Broth, and have a 
little plain melted Butter in a Cup to eat the Eels with. The 
Broth will be very good, and is fit for weakly and conſumptive 
Conſtitutions, | | | 


© 


To dreſs a Pike. 


G it, cleanſe it and make very clean, then turn it round 
with the Tail in the Mouth, lay it in a little Diſh, cut Toaſts 
Three · corner · ways, fill the Middle with them, flour it and ſtick 
Pieces of Butter all over; then throw a little more Flour, and ſend 
it to the Oven to bake : Or it will do better in a Tin Oven before 
the Fire, then you can baſte it as you will. When it is done lay 
jt in your Diſh, and have ready melted Butter, with an Anchovy 
diſſolved in it, and a few Oyſters or Shrimps; and if there is any 
Liquor in the Diſh it was baked in, add it to the Sauce and put 
in juſt what you fancy. Pour your Sauce into the Diſh, Garniſh 

5 it 
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it with Toaſt about the Fiſh, and Lemon about the Diſh. You 
ſhould have a Pudding in the Belly, made thus: Take grated 
Bread, two hard Eggs chopped fine, Half a Nutmeg grated, a 
Little Lemon; peel cut fine, and either the Row or Liver, or both, 
if any, chopped fine; and if you have none, get either the Piece 
af the Liver of a Cod, or the Row of any Fiſh, mix them all 
— 4 with a raw Egg and a good Piece of Butter. Roll it up, 
put it into the Fiſh's Belly before you bake it. A Haddock 
done this Way eats very well. > 2 8 


To broil Haddocks, when they are in High Seaſon. 


QCALE them, gut and waſh them clean, don't rip open their 
Bellies, but take the Guts out with the Gills, dry them in a 
clean Cloth very well: If there be any Row or Liver take it out, 
but put it-in again; flour them well, and have a clear good Fire, 
Let your Gridiron be hot and clean, lay them on, turn them quick 
two or three Times for fear of ſticking ; then let one Side be 
enough, and turn the otber Side. When that is done, lay them 
in your Diſh, and have plain Butter in a Cup. * 

They eat finely ſalted a Day or two before you dreſs them, and 
hung up to dry, or boiled with Egg-Sauce. Newcaſtle is a fa- 
mous Place for ſalted Haddocks. They come in Barrels, and keep 
a great while. IVES 


To broil Cod-Sounds. S 


| you muſt firſt lay them in hot Water a few Minutes; take 

J them out and rub them well with Salt, to take off the Skin 
and Black Dirt, then they will look White, then put them in 
Water and give them a boil. Take them out and flour them well, 
Pepper and Salt them, and broil them. When they are enough, 
lay them in your Diſh, and pour melted Butter and Muſtard into 
the Diſh. Broil them Whole. | 


To fricaſey Cod-Sounds. 


CCEEAN them very well as above, then cut them into little 
pretty Pieces, boil them tender in Milk and Water, then 
throw them into a Cullender to drain, put them into a clean 
Sauce-pan, ſeaſon them with a little beaten Mace and grated Nut- 
meg, and a very little Salt; pour to them juſt Cream enough for 
Sauce and a good Piece of Butter rolled in Flour, keep ſhaking 
your Sauce-pan round all the Time till it is thick enough: Then 
diſh it up, and garniſh with Lemon, 


To 
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To dreſs Salmon au Court-Bouillon. 


A FTER having waſhed and made your Salmon very-clean, 
| ſcore the Sides pretty deep, that it may take the Seaſon, take 
a Quarter of an Ounce of Mace, a Quarter of an Ounce of Cloves, 
a Nutmeg, dry them and beat them fine, a Quarter of an Qunce 
of Black Pepper beat fine, and an Ounce of Salt. Lay the Salmon 
in a Napkin, ſeaſon it well with this Spice, cut ſome Lemon- 
peel fine and Parſley, throw all over, and in the Notches put 
about a Pound of freſh Butter rolled in Flour, roll it up tight in 
the Napkin, and bind it about with Packthread. Put it in a + 
Fiſh-Kettle, juſt big enough to hold it, pour in a Quart of 
White Wine, a Quart of Vinegar, and as much Water as will 
Juſt boil it. BY ot * a 

Set it over a quick Fire, cover it cloſe; when it is enough, 
which you muſt judge by the Bigneſs of your Salmon, ſet it over 
a Stove to ſtew till you are ready. Then have a clean Napkin fold- 
ed in the Diſh it is to lay in, turn it out of the Napkin it was 
boiled in on the other Napkin. Garniſh the Diſh with a good 
deal of Parſley eriſped — the Fire. | 

For Sauce have nothing but plain Butter in a Cup, or Horſe- 
raddiſh and Vinegar. Serve it up for a Firſt Courſe. 


To dreſs Salmon a* la Braiſe. 


"TAKE a fine large Piece of Salmon,, or a large Salmon-Trout, 
make a Pudding thus: Take a large Eel, make it clean, ſlit it 
open, take out the Bone, and take all the Meat clean from the 
Bone, chop it fine, with two Anchovies, a little Lemon wo cut 
fine, a little Pepper, and a grated Nutmeg with 2 chopped, 
and a very little Bit of Thyme, a few Crumbs of Bread, the Tolk 
of an hard Egg chopped fine; roll it up in a Piece of Butter, and 
put it into the Belly of the Fiſh, ſew it up, lay it in an oval Stew- 
pan, or little Kettle that will juſt hold it, take Half a Pound of 
freſh Butter, put it into a Sauce- pan, when. it is melted ſhake in a 
Handful of Flour, ſtir it till it is a little brown, then pour to it a 
Pint of Fiſh Broth, ſtir it together, pour it to the Fiſh, with a 
Bottle of White Wine. Seaſon it with Salt to your Palate, put 
ſome Mace, Cloves, and Whole Pepper into a coarſe Muſlin Rag, 
tye it, put to the Fiſh an Onion, and a little Bundle of Sweet 
Herbs. Cover it cloſe, and let it ſtew very ſoſtly over a flow Fire, 
put in ſome freſh Muſhrooms, or pickled ones cut ſmall,” an Ounce 
of Truffles and Morels cut ſmall, let them all ſtew together, when 
it is enough, take up your Salmon carefully, lay it in your _ 
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and pour the Sauce all over. Garniſh with ſcraped Horſe-raddiſh 
2 n notched, ſerve it up hot. This is a fine Diſh for a 
| Salmon in Caſes. 
C UT your Salmon into little Pieces, ſuch as will lay rolled in 
Half Sheets of Paper. Seaſon it with Pepper, Salt and Nut- 
meg; butter the Infide of the Paper well, fold the Paper fo as no- 
thing can come out, then lay them on a Tin Plate to be baked, 
ur a little melted Butter over the Papers, and then Crumbs of 
read all over them. Don't let your Oven be too hot, for fear of 
burning the Paper. A Tin — the Eire does beſt. When 
you think they are enough, ſerve them up juſt as they are. There 
will be Sauce enough in the Papers. 


To dreſs Flat Fiſh. 


N drefling all Sorts of flat Fiſh, take great Care in the boiling 
of them, be ſure to have them enough, but don't let them be 
broke; mind to put a good deal of Salt in, and Horſe-raddiſh in 
the Water, let your Fiſh be well drained, and mind to cut the 
Fins off. When you fry them, let them be well drained in a Cloth 
and floured, and fry them of a fine light Brown, either in Oil or 
Butter. If there be any Water in your Diſh with the bojled 
Fiſh, take it out with a Sponge. As to your fry'd Fiſh, a coarſe 
Cloth is the beſt Thing to drain it on. | 


To dreſs Salt Fm. 


O LD Ling, which is the beſt Sort of Salt Fiſh, lay it in Water 
twelve Hours, then lay it twelve Hours on a Board, and 
then twelve more in Water. When you boil it put it into the 
Water cold: If it is good, it will take about fifteen Minutes boil- 
ing toftly. Boil Partnips very tender, ſcrape them, and put them 
into a Sauce-pan, put to them ſome Milk, ftir them till thick, 
then ſtir in a good Piece of Butter, and a little Salt; when they 
are enough lay them in a Plate, the Fiſh by itſelf dry, and Butter 
and — Eggs chopped in a Baſon. | | 
As to Water-Cod, that need only be boiled and well skimmed. 
Scotch Haddocks you muſt lay in Water all Night. You may 
boil or broil-them. If you broil, you muſt ſplit them in two, You 
may garniſh your Diſhes with hard Eggs and Parſnips. 
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To dreſs Lampreys. 

THE beſt of this Sort of Fiſh are taken in the River Severn; 

and, when they are in Seaſon, the Fifhmongers and others in 


London, have them from Glouceſter. But if you are where they 
are to be had freſh, you may dreſs them as you pleale. 


To fry Lampreys. 

BEE D them and ſave the Blood, then waſh them in hot Ma- 
ter to take off the Slime, and cut them to Pieces. Fry them 
In a little freſh Butter not quite enough, pour out the Fat, put in 

a little White Wine, give the Pan a Sbake round, ſeaſon it with 
Whole Pepper, Nutmeg, Salt, Sweet Herbs and a Bay- Leaf, put in 

a few Capers, a Piece of Butter rolled in Flour, and the 
Blood; give the Pan a Shake round often, and cover them cloſe. 
When you think they are enough take them out, ſtrain the Sauce, 
then g1ve them a boil quick, {queeze in a little Lemon and pour 
over the Fiſh. Garniſh with n, and dreſs them juſt what 
Way you fancy. og 


To pitchcock Eels. 
you muſt ſplit a large Eel down the Back, and joint the 


Bones, cut it in two or three Pieces, melt a little Butter, put 
in a little Vinegar and Salt, let your Eel lay in two or three Mi- 
nutes ; then take the Pieces up one by one, turn them round with 
a little fine Skewer, roll them in Crumbs of Bread, and broil 
them of a fine Brown. Let your Sauce be plain Butter, with 
the Juice of Lemon. 


| To fry Eels. 
AKE them very clean, cut them into Pieces, ſeaſon them 
L with Pepper and Salt, flour them and fry them in Butter. 
Let your Sauce be OY Butter melted, with the Juice of Lemon. 
Be __ _ be well drained from the Fat before you lay them 
1n the Diſh. 


To 3 Eels. 


\ TE a large Eel, skin it and make it very clean. Open the 

Belly, cut it in four Pieces, take the Tall end, ſtrip off the 

Fleſh, beat jt in a Mortar, ſeaſon it with a little beaten Mace, a 
| little grated Nutmeg, Pepper and Salt, a little Parſley and Thyme, 
q a little Lemon peel, an equal Quantity of Crumbs of Bread, roll 

| it in a little Piece of Butter; then mix it again with the Yolk of 
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an Egg, roll it 0 ain, and fill the three Pieces of Belly with it. 
Cut the Skin of t e Fel, wrap the Pieces in and ſew up the Skin. 
Broil them well, have Butter and an Anchovy for Sauce, with the 


Juice of Lemon. 


To farce Eels with White Sauce. 


KIN and clean your Eel well, pick off all the Fleſh clean from 
the Bone, which you muſt leave Whole to the Head. Take the 
Fleſh, cut it ſmall and beat it in a Mortar; then take Half the 
Quantity of Crumbs of Bread, beat it with the Fiſh, ſeaſon it with 
Nutmeg and beaten Pepper, an Anchovy, a good deal of Parſley 
chopped fine, a few Tr Mes boiled tender in a very little Water, 
chop them fine, put them into the Mortar with the Liquor and a 
few Muſhrooms : Beat it well together, mix in a little Cream, 
then take it out and mix it well together with your Hand, lay it 
round the Bone in the Shape of the Eel, lay it on a buttered Pan, 
drudge it well with fine Crumbs of Bread and bake it. When it 
is done, lay it carefully in your Diſh, have ready Half a Pint of 
Cream, a Quarter of a Pound of freſh Butter, ſtir it one Way till 
it is thick, pour it over your Eels and garniſh with Lemon. 


70 dreſs Eels with Brown Sauce. 


Sun and clean a large Eel very well, cut it in Pieces, put it into 
On Sauce- pan or Stew- pan, put to it a Quarter of a Pint of Wa- 
ter, a Bundle of Sweet Herbs, an Onion, ſome Whole Pepper, a 
Blade of Mace and a little Salt. Cover it cloſe, and when it begins 
to ſimmer, put in a Gill of Red Wine, a Spoonful of Muſhroom- 
Pickle, a Piece of Butter as big as a Walnut rolled in Flour; cover 
it cloſe, and let it ſtew till it is enough, which you will know by 
the Eel being very tender. Take up your Eel, lay it in a Diſh, 
ſtrain your Sauce, give it a boil quick, and pour it over your 
Fiſh. You muſt make Sauce according to the Largeneſs of your 
Eel, more or leſs. Garnith with Lemon. 


To roaſt a Piece of Freſh Sturgeon. 


ET a Piece of freſh Sturgeon, of about eight or ten Pounds, 
| let it lay in Water and Salt fix or eight Hours, with its 
Scales on; then faſten it on the Spit, and baſte it well with Butter 
for a Quarter of an Hour, then with a little Flour, then grate a 
Nutmeg all over it, a little Mace and Pepper beaten fine, and Salt 
thrown over it, and a few Sweet Herbs dried and powdered fine, 


and then Crumbs of Bread; then keep baſting & little, and drudgin 
BE; | wit 


mn mmmmmt 


made Plain and Eaſy. 16 


with Crumbs of Bread, and what falls from it till it is enough. 

In the mean Time prepare this Sauce: Take a Pint of Water, an 

c Anchovy, a little Piece of Lemon-peel, an Onion, a Bundle of 
Sweet Herbs, Mace, Cloves, Whole Pepper, Black and White, a 
little Piece of Horſe-raddiſh ; cover it cloſe, let it boil a Quarter 
of an Hour, then ſtrain it, put it into the Sauce · pan again, pour in 
a Pint of White Wine, about a dozen Oyſters and the Liquor, two 
Spoonfuls of Catchup, two of Walnut-Pickle, the Infide of a Crab 
bruiſed fine or Lobſter, Shrimps or Prawns, a good Piece of But- 
ter rolled in Flour, a Spoonful of Muſhroom- Pickle, or Juice of 
Lemon, Boil it all together; when your Fiſh is enough, lay it 
in your Diſh and pour the Sauce over it, Garniſh with fry'd 
Toaſts and Lemon. ' | | 


To roaſt a Fillet or Collar of Sturgeon. 


AKE a Piece of freſh Sturgeon, ſcale it, gut it, take out the 
Bones and cut in Lengths about ſeven or * Inches; then pro- 
vide ſome Shrimps and Oyſters chopped ſmall, an equal Quantity of 
Crumbs of Bread and a little Lemon-peel grated, tome Nutmeg, a 
little beaten Mace, a little Pepper and chopped Parſley, a few Sweet 
Herbs, an Anchovy, mix it together. When it is done, butter one 
Side of your Fiſh, and ſtrew tome of your Mixture upon it; then 
begin to roll it up as cloſe as poſſible, and when the firſt Piece is 
rolled UP, roll upon that another, prepared in the ſame Manner, 
a and bind it round with a narrow Fillet, leaving as much of the 
Fiſh apparent as may be; but you muſt mind * the Roll muſt 
not be above four Inches and a Half thick, for elſe one Part will 
be done before the Inſide is warm, therefore we often parboil the 
inſide Roll before we roll it. When it is enough, lay it in your 
Diſh, and prepare Sauce as above. Garniſh with Lemon. 


To boil Sturgeon. 


(CCEEAN your Sturgeon, and prepare as much Liquor as will 
* boil it. To two Quarts of Water a Pint af Vinegar, a 
Stick of Horſe-raddiſh, two or three Bits of Lemon- peel, ſome 
Whole Pepper, a Bay-Leaf, and a ſmall Handful of Salt. Boil 
your Fiſh in this, and ſerve it with the following Sauce: Melt 
a Pound of Butter, diſſolve an Anchory in it, put in a Blade or 
two of Mace, bruiſe the Body of a Crab in the Butter, a few 
Shrimps or Crawfiſh, a little Catchup, a little Lemon-juice, give 
it a Boil, drain your Fiſh well and lay it in your Diſh. Garniſh 
with fry'd Oyſters, fliced Lemon and ſcraped Horle-raddiſh 3 
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pour your Sauce into Boats or Baſons. So you may fry it, ragoo 
it, or bake it. | | | 0 


To crimp Cod the Dutch Way. 


"TAKE a Gallon of Pump Water, a Pound of Salt, then boil it 

Half an Hour, skim it well, cut your Cod into Slices, and 
when the Salt and Water has boiled Half an Hour, put in your | 
Slices. Two Minutes is enough to boil them. Take them out, 
lay them on a Sieve to drain, then flour them and broil them. 
Make what Sauce you pleaſe. 


To crimp Scate. 


IT muſt be cut into long Slips croſs-ways, about an Inch broad. 
Boil Water and Salt as above, then throw in your Scate. Let 
our Water boil quick, and about three Minutes will boil it. 
in it, and fend it to Table hot, with Butter and Muſtard in 
one Cup, and Butter and Anchovy in the other Cup. 


To fricaſey Scate or T horuback White. 


C UT the Meat clean from the Bone, Fins, £97c. and make it 
very clean. Cut it into little Pieces, about an Inch broad and 
two Inches long, lay it in your Stew-pan. To a Pound of the 
Fleſh, put a Quarter of a Pint of Water, a little beaten Mace and 
grated Nutmeg, a little Bundle of Sweet Herbs and a little Salt ; 
cover it, and let it boil three Minutes. Take out the Sweet Herbs, 
put in a Quarter of a Pint of good Cream, a Piece of Butter as big as 
a Walnut rolled in Flour, a Glaſs of White Wine, keep ſhaking 
the Pan all the while one Way, till it is thick and ſmooth. Then 
diſh it up, and garniſh with Lemon. 


To fricaſey it Brown. 
| TAKE your Frſh as above, flour it and fry it of a fine Brown, 
in freſh Butter; then take it up, lay it before the Fire to keep 


warm, = the Fat out of the Pan, ſhake in a little Flour, and 
with a Spoon ſtir in a Piece of Butter as big as an Egg; ſtir it 


round till it is well mixed in the Pan, then pour in a Quarter of a 
Pint of Water, ſtir it round, ſhake in a very little beaten Pepper, 
a little beaten Mace, put in an Onion, and a little Bundle of Sweet 
Herbs, an Anchovy, ſhake it round and let it boil ; then pour 
ia a Quarter of a Pint of Red Wine, a Spoonful of Catchup, a 
little Juice of Lemon, ſtir it all together and let it boil, When 
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it is enough, take out the Sweet Herbs and Onion, and put in the 
Fiſh to hear. Then diſh it up, and garniſh with Lemon. 


To fricaſey Soals White. 


Sb, waſh and gut your Soals very clean, cut off their Heads, 
dry them in a Cloth, then with your Knife very carefully cut 

the Fleſh from the Bones and Fins on both Sides. Cut the Fleſh 

long-ways, and then a-croſs, ſo that each Soal will be in eight 

Pieces: Take the Heads and Bones, then put them into a Sauce-pan 
with a Pint of Water, a Bundle of Sweet Herbs, an Onion, a little 

Whole Pepper, two or three Blades of Mace, a little Salt, a very 

little Piece of Lemon-peel, and a little Cruſt of Bread. Cover it 

cloſe, let it boil till Half is waſted, then ſtrain it through a fine 
Sieve, put it into a Stew-pan, put in the Soals and Half a Pint of 
White Wine, a little Parſley chopped fine, a few Muſhrooms out 
ſmall, a Piece of Butter as big as an Hen's Fg rolled in Flour, 

rate in a little Nutmeg, ſet all together on the Fire, but keep 
ſhaking the Pan all the while till your Fiſh is enough. Then 
diſh it up, and garniſh with Lemon. | 


To fricaſey Soals Brown. | 
NLEANSE and cut your Soals, boil the Water as in the fore- 
going Receipt, flour your Fiſh and fry them in freſh Butter 
of a fine light Brown. Take the Fleſh of a ſmall Soal, beat it in 
a Mortar, with a Piece of Bread as big as an Hen's Egg ſoaked in 
Cream, the Yolks of two hard Eggs and a little melted Butter, a 
little Bit of Thyme, a little Parſley, an Anchovy, ſeaſon it with 
Nutmeg, mix all together with the Yolk of a raw Egg and with 
a little Flour, roll it up into little Balls and fry them, but not too 
much. Then lay your Fiſh and Balls before the Fire, pour out 
all the Fat of the Pan, pour in the Liquor which is boiled with 
the Spice and Herbs, ſtir it round in the Pan, then put in Half 
a Pint of Red Wine, a few Truffles and Morels, a few Muſhrooms, 
a Spoonful] of Catchup and the Juice of Half a ſmall Lemon. Stir 
it all together and let it boil, then ſtir in a Piece of Butter rolled 
in Flour ; ſtir it round, when your Sauce is of a fine Thickneſs, 
put in your Fiſh and Balls, and when it is hot diſh it up, put in 
the Balls and pour your Sauce over it. Garniſh with Lemon. In 
the ſame Manner dreſs a {mall Turbutt, or any flat Fiſh. | 
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To boil Soals. 


T a Pair of Soals, make them clean, lay them in Vinegar, 
Salt and Water two Hours; then dry them in a Cloth, put 
them into a Stew-pan, put to them a Pint of White Wine, a Bundle 
of Sweet Herbs, an Onion ſtuck with fix Cloves, ſome Whole Pep- 
per and a little Salt; cover them, and let them boil. When they 
are enough, take them up, lay them in your Pi ſh, ſtrain the Li- 
quor, and thicken it up with Butter and Flour. Pour the Sauce 
over, and garniſh with ſcraped Horſe - raddiſn and Lemon. In 
this Manner dreſs a little Turbutt. It is a genteel Diſh for Supper. 
You may add Prawns or Shrimps, or Muſſels to the Sauce. 


To make a Collar of Fiſh in Ragoo, to look Hike a 


Breaſt of Veal Collared. 


"TAKE a large Fel, skin it, waſh it clean and parboil it, pick off 
the Fleſh and beat it in a Mortar. . Seaſon it with beaten Mace, 
Nutmeg, Pepper, Salt, a few Sweet Herbs, Parſley and a little 
Lemon-peel chopped ſmall. Beat all well together with an equal 
Quantity of Crumbs of Bread; mix it well together, then take a 
Turbutt, Soals, Scate or Thornback, or any flat Fiſh that will roll 
cleverly. Lay the flat Fiſh on the Dreſſer, take away all the Bones 
and Fins; and cover your Fiſh with the Farce: Then roll it up as' 
tight as you can, and open the Skin of your Eel, and bind the Col- . 
lar with it nicely, ſo that it may be flat Top and Bottom to 


| ſtand well in the Diſh ; then butter an earthen Diſh, and ſet it in 


upright; flour it all over, and ſtick a Piece of Butter on the Top 
and round the Edges, ſo that it may run down on the Fiſh, and 
let it be well baked ; but take great Care it is not broke. Let 
there be a Quarter of a Pint of Water in the Diſh. 4 6 

In the mean Time, take the Water the Eel was boiled in, and all 


the Bones of the Fiſh. Set them on to boil, ſeaſon them with 


Mace, Cloves, Black and White Pepper, Sweet Herbs and Onion. 
Cover it cloſe, and let it boil till there is about a Quarter of a 


Pint ; then ſtrain it, add to it a few Truffles and Morels, a few 


Muſhrooms, two Spognfuls of Catchup, a Gill of Red Wine, a 
Piece of Butter as big as a large Walnut rolled in Flour, Stir all 
together, ſeaſon it with Salt to your Palate, fave ſome of the Farce 
you make of the Eel and mix with the Yolk of an Egg, and roll 


them up in little Balls with Flour, and fry them of a light Brown. 


When your Fiſh is enough, lay it in your Diſh, skim all the Fat 
oft the Pan and pour the Gravy to your Sauce, Let 1t all bojl 
| together 
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together till it is thick. Then pour it over the Roll, and put is 
your Balls, Garniſh with Lemon. 2 

This does beſt in a Tin Oven before the Fire, becauſe then you 
can baſte it as you pleaſe. This is a fine Bottom-Diſh. 


To butter Crabs, or Lobſters. 


FAKE two Crabs, or Lobſters, being boiled, and cold, take 

all the Meat out of the Shells and Bodies, mince it ſmall, 
and put it all together into a Sauce-pan ; add to it a Glaſs of 
W hite Wine, two Spoonfuls of Vinegar, a Nutmeg grated, then 
let it boil up till it is thorough hot. Then have ready Half a 
Pound of freſh Butter, melted with an Anchovy, and the Yolks 
of two Eggs beat up and mixed with the Butter; then mix Crab 
and Butter all together, ſhaking the Sauce-pan conſtantly round 
till it is quite hot. Then have ready the great Shell, either of the 
Crab, or Lobſter, lay it in the Middle of your Diſh, pour ſome 
into the Shell, and the reſt in little Saucers round the Shell, 
ſtick ing three- corner Toaſts between the Saucers, and round the 
Shell. This is a fine Side-Diſh at a Second Courfe. 


To butter Lobſters another May. 


PARBUIL your Lobſters, then break the Shells, pick out 
all the Meat, cut it ſmall, take the Meat out of the Body, 
mix it fine with a Spoon in a little White Wine: For Example, 
a ſmall Lobſter, one Spoonful of Wine, put 1t into a Sauce-pan 
with the Meat of the Lobſter, four Spoonfuls of White Wine, a 
Blade of Mace, a little beaten Pepper and Salt. Let it ſtew all 
together a few Minutes, then ſtir in a Piece of Butter, ſhake your 
Sauce-pan round till your Butter is melted, put in a Spoonful of 
Vinegar, and ſtrew 1n as many Crumbs of Bread as will make 1t 
thick enough, When it is hot, pour it into your Plate, and gar- 
niſh with the Chine of a Lobſter cut in four, peppered, ſalted. 
and broiled. This makes a pretty Plate, or a fine Diſh, with 

two or three Lobſters. You may add one Tea Spoonful of fine 
Sugar to your Sauce. 


To roaſt Lobſters. 


B OIL your Lobfters, then lay them before the Fire, and baſte 
them with Butter, till they have a fine Froth. Diſh them up 
with por melted Butter in a Cup. This is as good a Way to 
the full as roaſting them, and not Half the Trouble. 
| 9 
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To make a fine Diſb of Lobſters 


PALE three Lobſters, boil the largeſt as above, and froth 

it before the Fire. Take the other two boiled, and butter 

them as in the foregoing Receipt. Take the two Body-ſhells, 
heat them hot, and fill them with the buttered Meat. Lay the 
large Lobſter in the Middle, and the two Shells on each ide; 
and the two great Claws of the middle Lobſter at each End; and 
the four Pieces of Chines of the two Lobſters broiled, and laid 
on each End. This, if nicely done, makes a pretty Diſh. 


To areſs a Crab. 


AVING taken out the Meat, and cleanſed it from the Skin, 
| t it into a Stew-pan, with Half a Pint of White Wine, a 
A lietle Nutineg, Pepper and Salt, over a ſlow Fire. Throw in a 
* few Crumbs of Bread, beat up one Tolk of an Egg with one 
Spoonful of Vinegar, throw it in, then ſhake the Sauce-pan round 

a Minute, and ſerve it up on a Plate. | 


1 


To flew Prawns, Shrimpe, or Crawfiſh. 


P! CK out the Tails, lay them by about two Quarts, take the 
Bodies, give them a bruiſe, and put them into a Pint of 
White Wine, with a Blade of Mace. Let them ſtew a Quarter 
of an Hour, ſtir them together, and ſtrain them; then waſh out 
the Sauce-pan, put to it the ſtrained Liquor, and Tails: Grate 
a ſmall Nutmeg in, add a little Salt, and a Quarter of a Pound 
ok Butter rolled in Flour ; ſhake it all together, cut a pretty thin 
Toaft round a Quarter of a Peck Loaf, toaſt it Brown on both 
Sides, cut it into fix Pieces, lay it cloſe together in the Bottom of 
our Diſh, and pour your Fiſh and Sauce over it. Send it to 
Table hot. If it be Crawfiſh or Prawns, garniſh your Diſh with 
fome of the biggeſt Claws, laid thick round. Water will do in 
the room of Wine, only add a Spoonful of V inegar. 


it To make Collops of Oyſters. 
"i PU T your Oyſters into Scollop-ſhells for that purpoſe, ſet them 


„ on your Gridiron over a good clear Fire, let them ſtew till 
1 you think your Oyſters are enough, then have ready ſome Crumbs 
i of Bread rubbed 1n a clean Napkin, fill your Shells, and ſet them 
before a good Fire, and baſte them well with Butter. Let them 
be of a fine Brown, keeping them turning, to be brown all over 
ahke; but a Tin Oven does them beſt before the Fire. They - 
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much the beſt done this Way, though moſt People ſtew the Oyſters 
firſt in a Sauce-pan, with a Blade of Mace, thicken'd with a — 
of Butter and fill the Shells, and then cover them with Crumbs, 
and Brown them with a hot Iron: But the Bread has not the fine 
Taſte of the former. 


To fiew Muſſels. 


WW 4aSH them very clean from the Sand in two or three Waters, 
ur them into a Stew-pan, cover them cloſe, and let them 

ſtew till all the Shells are opened; then take them out one by one, 
pick them out of the Shells, and look under the Tongue to ſee if 
there be a Crab; if there is, you muſt throw away the Muflel z 
ſome will only pick out the Crab, and eat the Mofſel. When you 
have picked man clean, put them into a Sauce - pan; to a Quart 
of Muſſels put Half a Pint of the Liquor ſtrained through a Sieve, 
pu in a Blade or two of Mace, a Piece of Butter as big as a large 
alnut rolled in Flour ; let them ſtew, toaſt ſome Bread Brown, 
and lay them round the Diſh, cut Three-corner-ways ; pour in the 


Muſſels, and ſend them to Table hot. 


Another Way to flew Muſſels. 


(CLEAN and ſtew your Muſſels as in the foregoing Receipt, 
only to a Quart of Muflels put a Pint of Liquor and a Quarter 
of a Pound of Butter rolled in a very little Flour. When they are 
enough, have ſome Crumbs of Bread ready, and cover the Bot- 
tom of your Diſh thick, grate Half a Nutmeg over them, and 
pour ** Muſſels and Sauce all over the Crumbs, and ſend them 
to Table. | 


A third Way to dreſs Muſſels. 


QTEW them as above, and lay them in your Diſh; ſtrew your 
Crumbs of Bread thick all over them, then ſet them before a 
good Fire, turning the Diſh round and round, that they may be 
Brown all alike. Keep baſting them with Butter, that the Crumbs 
may be criſp, and it will make a pretty Side-diſh. You may do 
Cockles the ſame Way. 


Ty ſtew Scollops. 


OIL them very well in Salt and Water, take them out and 
ſtew them in a little of the Liquor, a little White Wine, a 
little Vinegar, two or three Blades of Mace, two or three Cloves, 
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2 Piece of Butter rolled in Flour, and the Juice of a Seville 
Orange. Stew them well, and diſh them up. 


EET To ragoo Oyſters. 


AKE a Quart of the largeſt Oyſters you can get, open them, 
T {ave the Liquor, and in 1. through a fine Sieve; waſh 


” 


= Oyſters in warm Water, make a Batter thus: Take two 
olks of Eggs, beat them well, grate in Half a Nutmeg, cut a 
little Lemon-peel ſmall, a good deal of Parſley, a Spoonful of the 
Juice of Spinach, two Spoonfuls of Cream or Milk, beat it up 
with Flour to a thick Batter, have ready ſome Butter in a Stew- 
pan, dip your Oyſters one by one into the Batter, and have ready 
Crumbs of Bread, then abr! $row in it, and fry them quick and 
Brown; ſome with the Crumbs of Bread, and ſome without. Take 
them out of the Pan, and ſet them before the Fire, then have 
ready a Quart of Cheſnuts ſhelled and skinned, fry them in the 
Butter; when they are enough take them up, pour the Fat out of 
the Pan, ſhake a little Flour all over the Pan, and rub a Piece of 
Butter as big as a Hen's Egg all over the Pan with your Spoon, 
till it is melted and thick; then put in the Oyſter-Liquor, three 
or four Blades of Mace, ſtir it round, put in a few Piſtacho-Nuts 
ſhelled, let them boil, then put in the Cheſnuts, and Half a Pint 
of White Wine, have ready the Volks of two Eggs beat up with 
four Spoonfuls of Cream; ſtir all well together, when it is thick 
and fine, lay the Oyſters in the Diſh, and pour the Ragoo over 
them. Garniſh with Cheſnuts and Lemon. | 

Jou may ragoo Muſſels the ſame Way. You may leave out the 
Piitacho-Nuts, if you don't like them; but they give the Sauce 
a fine Flavour, 


To ragoo Endive. 


TAK ſome fine White Endive, three Heads, lay them in Salt 
and Water two or three Hours, take a Hundred of Aſparagus, 
cut off the Green Heads, chop the reſt as far as is tender imall, lay 
it in Salt and Water, take a Bunch of Sellery, waſh it and ſcrape 
it clean, cut it in Pieces about three Inches long, put it into a 
Sauce: pan, with a Pint of Water, three or four Blades of Mace, ſome 

Whole Pepper tied in a Rag, let it ſtew till it is quite tender; 

_— in the Aſparagus, ſhake the Sauce-pan, let it ſimmer till 
the Graſs is enough. Take the Endive out of the Water, drain it, 
leave one large Head whole, the other pick Leaf by Leaf, put it 
Into a Stew- pan, put to it a Pint of White Wine; cover the Pan 
cloſe, let it boil till the Endive is juſt enough, then put in a 
24 g Quarter 
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Quarter of a Pound of Butter rolled in Flour, cover it cloſe, ſhak- 
1ng the Pan when the Endive 1s enough. Take it up, lay the whole 
Head in the Middle, and with a Spoon take out the Sellery and 
Graſs and lay round, the other Part of the Endive over that, then 
Pour the Liquor off the Sauce-pan into the Stew-pan, ſtir it toge- 
ther, ſeaſon 1t with Salt, and have ready the Yolks of two Egps, 
beat up with a Quarter of a Pint of Cream and Half a Nutmeg 
grated in. Mix this with the Sauce, keep it ſtirring all one Way 
obs = thick ; then pour it over your Ragoo, and ſend it to 

able hot. _ 


To ragoo French Beans. 


T* KE a few Beans, boil them tender, then take your Stew- pan, 

put in a Piece of Butter, when it is melted, ſhake in tome 
Flour, and peel a large Onion, flice it and fry it Brown in that 
Butter; then pat in the Beans, ſhake in a little Pepper and a lit- 
tle Salt, grate a little Nutmeg in, have ready the Yolk of an Egg 
and ſome Cream; ſtir them all together for a Minute or two, and 


diſh them up. 


To make good Brown Gravy. 


T KE Half a Pint of Small Beer, or Ale that is not bitter, and 
Half a Pint of Water, an Onion cut ſmall, a little Bit of 
Lemon; peel cut ſmall, three Cloves, a Blade of Mace, ſome Whole 
Pepper, a Spoonful of Muſhroom-Pickle, a Spoonful of Walnut- 
Pickle, a Spoonful of Catchup and an Auchovy; firſt put a Piece of 
Butter into a Sauce-pan, as big as a Hen's Egg, when it is melted, 
ſhake in a little Flour, and ler it be a little Brown; then by 
Degrees ſtir in the above Ingredients, and let it bot] a Quarter of 
an Hour, then ſtrain it, and it is fit for F1ſh or Roots, 


To fricaſey Skirrets. 


ASH the Roots very well, and boil them till they are tender; 
then the Skin of the Roots muſt be taken off, cut m 
| Slices, and have ready a little Cream, a Piece of Butter rolled in 
Flour, the Yolk of an Egg beat, a little Nutmeg grated, two or 
three Spoonfuls of White Wine, a very little Salt, and ſtir all 
together. Your Roots being in the Diſh, pour the Sauce over 
; them. It is a pretty Side-diſh. So likewiſe you may dreſs Roo: 
of Sal/iſy and Scorzonera. | 


B b 2 Chardoons 
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Chardoons . fry'd and butter d. 
you muſt cut them about ten Inches, and ſtring them; then 


- tie them up in Bundles like Aſparagus, or cut them in ſmall 
Dice; boil them like Peas, toſs them up with Pepper, Salt and 
melted Butter. | 


Chardoons a la Framage. 


FT ER they are ftringed, cut them an Inch Jong, ſtew them i n 
a little Red Wine till they are tender; ſeaſon with Pepper and 


Salt, and thicken it with a Piece of Butter rolled in Flour ; then 


pour them into your Diſh, — the Juice of Orange over it, 
then ſcrape Cheſbire Cheeſe all over them, then Brown it with a 
Cheeſe-Iron, and ſerve it up quick and hot. | 


To make a Scotch Rabbit. 


OAST a Piece of Bread very nicely on both Sides, butter it, 
cut a Slice of Cheeſe about as big as the Bread, toaſt it on 


both Sides, and lay it on the Bread. 


To make a Welch Rabbit. 


TOAST the Bread on both Sides, then toaſt the Cheeſe on one 
Side, lay it on the Toaſt, and with a hot Iron Brown the 


other Side, You may rub it over with Muſtard. 


To make an Engliſh Rabbit. 


Tour a Slice of Bread Brown on both Sides, then lay it in 
a Plate before the Fire, pour a Glaſs of Red Wine over it, 
and let it ſoak the Wine up; then cut ſome Cheeſe very thin, and 
lay it very thick over the Bread, put it in a Tin Oven before 
the Fire, and it will be toaſted and brown'd preſently. Serve it 
away hot. | | | 


Or do it thas. | 


OAST the Bread and ſoak it in the Wine, ſet it before the 
Fire, cut your Cheeſe in very thin Slices, rub Butter over the 
Bottom of a Plate, lay the Cheeſe on, pour in two or three Spoon- 
ſuls of White Wine, cover it with another Plate, ſet it over a 
Chaffing- diſh of hot Coals for two or three Minutes, then ſtir it 
till it is done and well mixed. You may ftir in a little Muſtard ; 


when it is enough lay it on the Bread, juſt Brown it with a hot 


Shovel. Serve it away hot. 
Sorrel 
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Sorrel with Eggs. 


[RST your Sorrel muſt be quite boiled and well ſtrained, then 
1 poach three Eggs ſoft and three hard, butter your Sorrel well, 
fry tome three corner Toaſts Brown, lay the Sorrel in the Diſh, 
lay the ſoft Eggs on it and the hard between; flick the Toaſt 
in and about it. Garniſh with quartered Orange. 


A fricaſey of Artichoke- Bottoms 


AKE them either dried or pickled ; if dried, you muſt lay 
them in warm Water for three or four Hours, ſhifting the 
Water two or three Times; then have ready a little Cream, and 0 
a Piece of freſh Butter, ſtirred together one Way over the Fire a 
till it is melted, then put in the Artichokes, and when they are | 


hot diſh them up. 


To fry Artichokes. 


FIRST blanch them in Water, then flour them, fry them in 
freſh Butter, lay them in your Diſh and pour melted Butter 
over them. Or you may put a little Red Wine into the Butter, 


and ſeaſon with Nutmeg, Pepper and Salt. 


A White Fricaſey of Muſhrooms. 


TAE a Quart of freſh Muſhrooms, make them clean, put 
them into a Sauce-pan, with three Spoonfuls of Water and 
three of Milk, a very little Salt, ſet them on a quick Fire and Jer 
them boil up three Times ; then take them off, grate 1n a little 
Nutmeg, put in a little beaten Mace, Half a Pint of thick Cream, 
a Piece of Butter rolled well in Flour, put it all together 1nto the 
Sauce-pan, and Muſhrooms all together, ſhake the Sauce pan 
well all the Time. When it is fine and thick, diſh them up ; be 
carefu] they don't curdle. You may ſtir the Sauce-pan carefully 
with a Spoon all the Time. 


To make Buttered Loaves. 


| BE AT up the Yolks of twelve Eggs, with Half the Whites, and 

a Quarter of a Pint of Yeaſt, ſtrain them into a Diſh, ſea- 
{on with Salt and beaten Ginger, then make it into a high Paſte 
N with Flour, lay it in a warm Cloth for a Quarter of an Hour; 
then make it up into little Loa res, and bake them or boil them 


with Butter, and put in a Glaſs of White Wine. Sweeten — 
| wit 
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with Sugar, lay the Loaves in the Diſh, pour the Sauce over 
them, and throw Sugar over the Diſh. 


Brockely and Eggs. 


OIL your Brockely tender, ſaving a large Bunch for the Mid- 
dle, and ſix or eight little thick Sprigs to ſtick round. Take a 
Toaſt Half an Inch thick, toaſt it Brown, as big as you would have 
It for your Diſh or Butter-plate, butter ſome Eggs thus: Take ſix 
Eggs, more or leſs as you have Occafion, beat them well, put 
them into a Sauce-pan with a good Piece of Butter, a little Salt, 
keep beating them with a Spoon till they are thick enough, then 
pour them on the Toaſt ; ſet the biggeſt Bunch of Brockely in 
the Middle, and the other little Pieces round and about, and 
garniſh the Diſh round with little Sprigs of Brockely. This is 
a pretty Side-diſh, or a Corner-plate. 


B 


Aſparagus and Eggs. 

AST a Toaſt as big as you have Occaſion for, butter it and 
lay it in your Diſh, butter ſome Eggs as above, and lay over 
it. In the mean Time boil ſome Graſs tender, cut it ſmall, and 
lay it over the Eggs. This makes a pretty Side-diſh for a Second 
Courſe, or a Corner-plate. 5 . 


Brockely in Sallad. 


| PRROCK ELY is a pretty Diſh, by way of Sallad in the Middle 
of a Table. Boil it like Aſparagus (in the Beginning of the 
Book you have an Account how to clean it) lay it in your Diſh, 
beat up Oil and Vinegar, arid a little Salt. Garniſh with Ster- 
tion · buds. 8 * 
Or boil it, and have plain Butter in a Cup. Or farce French 
Rolls with it, and buttered Eggs together for 8 Or farce 
your Rolls with Muſſels done the ſame Way as Oyſters, only no 
Wane. | 


To make Potatoe Cakes. 


AKE Potatoes, boil them, peel them, beat them in a Mortar, 
mix them with Yolks of Eggs, a little Sack, Sugar, a little 
beaten Mace, a little Nutmeg, a little Cream or melted Butter, 
work it up into a Paſte ; then make it into Cakes, or juſt what 
Shapes you pleaſe with Molds, fry them Brown in freſh Butter, 


lay them in Plates or Diſhes, melt Butter with Sack and Sugar, 
and pour over them, | | 


A Pudding 
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A Pudding made thus. 


MX it as before, make it up in the Shape of a Pudding, and 
bake it; pour Butter, Sack and Sugar over it. | | 


To make Potatoes like a Collar of Veal or Mutton. 


AKE the Ingredients as before, make it up in the Shape of 

a Collar of Veal, and with ſome of it make round Balls. 
Bake it with the Balls, ſet the Collar in the Middle, lay the Balls 
round, Jet your Sauce be Half a Pint of Red Wine, Sugar enough 
to ſweeten it, the Yolks of two Eggs, beat up a little Nutmeg, 
ſtir all theſe together for fear of curdling ; when it is thick 
enough, pour it over the Collar, This is a pretty Diſh for a 
Firſt or Second Courſe. 


To Broil Potatoes. 


IRST boil them, peel them, cut them in two, broil them till 
they are Brown on both Sides; then lay them in the Plate or 
Diſh, and pour melted Butter over them. 


To fry Potatoes. 


CUT them into thin Slices, as big as a Crown-piece, fry them 
Brown, lay them in the Plate or Diſh, pour melted Butter, and 
Sack and Sugar over them. Theſe are a pretty Corner-plate. 


| Maſbed Potatoes. 


B01, your Potatoes, peel them and put them into a Sauce pan, 
maſh them well: To two Pourds of Potatoes, put a Pint of 
Milk, a little Salt, ſtir them well together, take Care they don't 
ſtick to the Bottom, then take a Quarter of a Pound of Butter, ſtir 
in and ſerve it up. 


70 grill Shrimps. 


SEASON them with Salt and Pepper, ſhred Parſley, Butter, 
and Scollop- ſhells well; add ſome grated Bread, and let them 


| ſtew for Half an Hour. Brown them with an hot Iron, and ſerve 
| them up. ” 


Buttered « 
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Buttered Shrimps. 


TEW- two Quarts of Shrimps in a Pint of White Wine, with 
Nutmeg, beat up eight Eggs, with a little White Wine and 
Half a Pound of Butter, — the Sauce · pan one Way all the 
Time over the Fire till they are thick enough, lay toaſted Sippets 
round a Diſh, and pour them over it, ſo ſerve them up. 


To dreſs Spinach. 


PICK and waſh your Spinach well, put it into a Sauce-pan, with 
a little Salt. Cover it cloſe, and let it ſtew till it is juſt 
tender; then throw it into a Sieve, drain all the Liquor out, and 
chop it ſmall, as much as the Quantity of a French Roll, add 
Half a Pint of Cream to it, ſeaſon with Salt, Pepper, and grated 
Nutmeg, put in a Quarter of a Pound of Butter, and ſet it a ſtew- 
ing over the Fire for a 9 "edu of an Hour, ſtirring it often. Cut a 
French Roll into long Pieces, about as thick as your Finger, fry 
them, poach fix Eggs, lay them round on the Spinach, ſtick the 
Pieces of Roll in and about the Eggs. Serve it up either for a 
Supper, or a Side-diſh at a Second Courſe. 


Stewwed Spinach and Eggs. 


ICK and waſh your Spinach very clean, put it into a Sauce- 

pan, with a little Salt; cover it cloſe, ſhake the Pan often, 
when it is Juſt tender, and whilſt it is green, throw it into a Sieve 
to drain, lay it into your Diſh. In the mean Time have a Stew- 
pan of Water boiling, break as many Eggs into Cups as you 
would poach. When. the Water boils put in the Eggs, have an 
Egp-ſlice ready to take them out with, lay them on the Spinach, 
and garniſh the Diſh with Orange cut into Quarters, with 
melted Butter 1n a Cup. | | 


To boil Spinach, when you have not Room on the 
Fire, to do by 1tfelf. | 
FAVE a Tin-box, or any other Thing that ſhuts very eloſe, put 


in your Spinach, cover it ſo cloſe as no Water can get in, and 

Put it into Water or a Pot of Liquor, or any Thing you are boil- 

ing. It will take about an Hour, if the Pot or Copper boils. In 
the fame Manner you may boil Peas without Water, | 


Aſparagus 
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Aſparagus Forced in French Rolls. 


"TAKE three French Rolls, take out all the Crumb, by firſt cut- 
ting a Piece of the Top-cruſt off; but be careful that the Cruſt 
fits again the fame Place. Fry the Rolls Brown in freſh Butter; 
then take a Pint of Cream, the Yolks of fix Eggs beat fine, 2 little 
Salt and Nutmeg, ſtir them well together over a flow Fire till it 
begins to be thick. Have ready a Hundred of ſmall Graſs boiled 
then fave Tops enough to ſtick the Rolls with, the reſt cut ſmall 
and E into the Cream, fill the Loa ves with them. Before you 
fry the Rolls, make Holes thick in the Top- cruſt to ſtick the d 
raſs in; then lay on the Piece of Cruſt, and ſtick the Graſs in, ; 
that it may look as if it was growing. It makes a pretty Side- g 
diſh at a Second Courſe. a 


To make Oyſter Loaves. 


F RY the French Rolls as above, take Half a Pint of Oyſters, 
| ſtew them in their own Liquor, then take out the Oyſters 
with a Fork, ſtrain the Liquor to them, put them into a Sauce- 
— again, with a Glaſs of White Wine, a little beaten Mace, a 
Ittle grated Nutmeg, a Quarter of a Pound of Butter rolled in 
Flour, ſhake them well together, then put them into the Rolls, 
and theſe make a pretty Side-diſh for a Firſt Courſe. You may 
rub in the Crumbs of two Rolls, and toſs up with the Oyſters. 


| 
| 


To ſte m Parſnips. 


RUE them tender, ſcrape them from the Duſt, cut them into 
Slices, put them into a Sauce-pan with Cream enough; for 
Sauce a Piece of Butter rolled in Flour, a little Salt, and ſhake the 
_— often, When the Cream boils, pour them into a Plate 
for a Corner-diſh, or a Side-diſh at Supper. 


To maſh Parſnips. 
RYE them tender, ſcrape them clean, then ſcrape all the Soft 


into a Sauce-pan, put as much Milk or Cream as will ſtew 
them. Keep them ſtirring, and when quite thick, ſtir in a good 
Piece of Butter, and ſend them to Table. | 


To flew Cucumbers. | 


PARE twelveCucumbers and lice them as thick as aHalf-crown, 
lay them in a coarſe Cloth to drain, and when they are dry, 


flour them and fry them Brown in freſh Butter ; then take them 
| | Cee out 
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out with an Egg-ſlice, lay them in a Plate before the Fire, and 
have ready one Cucumber W hole, cut a long Piece out of the Side 
and ſcoope out all the Pulp; have ready fry'd Onions peeled and 
fliced, and fry'd Brown with the ſliced Cucumber. Fill the whole 
Cucumber with the try'd Onion, ſeaſoned with Pepper and Salt; 
put on the Piece you cut out, and tie it round with a Packthread. 
Fry it Brown, firſt flouring it, then take it out of the Pan and 
keep it hot; keep the Pan on the Fire, and with one Hand put 
in a little Flour, while with the other you ftir it. When it 15 
thick put in two or three Spoonfuls of Water, and Half a Pint of 
White or Ked Wine, two Spoonfuls of Catchup, ſtir it together, 
by in three Blades of Mace, four Cloves, Half a Nutmeg, a little 

epper and Salt, all beat fine together; ſtir it into the Sauce-pan, 
then throw in your Cucumbers, give them a Tofs or two, then 
Jay the whole Cucumbers in the Middle, the reſt round, pour the 
Sauce all over, untie the Cucumber before you lay it 1nto the 
Diſh. Garniſh the Diſh with fry'd Onions, and fend it to Table 
hot. This 1s a pretty Side-diſh at a Firſt Courle. 


| To ragoo French Beans. 


"FAKE a Quarter of a Peck of French Beans, ſtring them, don't 
{plit them, cut them in three a- croſs, lay them in Salt and 
Water, then take them out and dry them. in a coarle Cloth, fry 
them Brown, then pour out all the Fat, put in a Quarter of a Pint 
of hot Water, ſtir it into the Pan by Degrees, let it boil, then 
take a Quarter of a Pound of freſh Butter rolled in a very little 
Flour, two Spoonfuls of Catchup, one Spoonful of Muſhroom- 
Pickle, and four of White Wine, an Onion ſtuck with fix Cloves, 
tu or three Blades of Mace beat, Half a Nutmeg grated, a little 
Pepper and Salt; ſtir it all together for a few Minutes, then throw 
in the Beans, ſhake the Pan for a Minute or two, take out the 
Onion and pour them into your Diſh. This 1s a pretty Side-diſh, 
and you may garniſh with what you fancy, either pickled French 
Beans, Muſhrooms, or Sampier, or any Thing elle. 


A Ragoo of Beans, with a Force. 


R GOO them as above, take two large Carrots, ſcrape and 

boil them tender, then maſh them in a Pan, ſeaſon with Pep- 
per and Salt, mix them with a little Piece of Butter and the Yolks 
ot two raw Eggs. Make it into what Shape you pleaſe, and bak- 
ing it a Quarter of an Hour in a quick Oven will do; but a Tin 
Oven is the beſt. Lay it in the Middle of the Diſh, and the 
Ragoo round, Serve it up hot for a Firſt Courſe. 


Or 
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Or this Way Beans ragoo'd with a Cabbage. 
FAKE a nice little Cabbage, about as big as a Pint Baſon; 
1 when the outſide Leaves, Top, and Stalks are cut off, half 
boil it, cut a Hole in the Middle pretty big, take what you cut out 
and chop it very fine, with a few of the Beans boiled, a Carrot boiled 
and maſhed, and a Turnip boiled; maſh all together, put them 
into a Sauce-pan, ſeaſon them with Pepper, Salt and Nutmeg, a 
good Piece of Butter, ſtew them a few Minutes over the Fire, ſtir- 
ring the Pan often. In the mean Time put the Cabbage into a 
Sauce-Pan, but take great Care it does not fall to Pieces; put to 
it four Spoonfuls of Water, two of W ine and one of Catchup; have 
A Spoonfal of Muſhroom-Pickle, a Piece of Butter rolled in a little 
Flour, a very little Pepper, cover it cloſe and let it ftew fofcly till 
it is tender; then take it up carefully, and lay it in the Middle of 
the Diſh, pour your maſh'd Roots in the Middle to fill it up high 
and your Ragoo round it. You may add the Liquor the Cabbage 
was ſtewed in, and ſend it to Table hot. This will do for a Top, 
Bottom, Middle, or Side-diſh. When Beans are not to be bal, 
you may cut Carrots and Turni ps into little Slices and fry them; 
the Carrots in little round Slices, the Turnips in long Pieces about 
two Inches long and as thick as one's Finger, and tols them up in 


the Ragoo. 


Beans ragob d with Parſnips. 


"JAKE two large Parſni ps, ſcrape them clean and boil them in 
Water. When tender, take them up, ſcrape all the Soft into a 
Sauce-pan, add to them four Spoonfuls of Cream, a Piece of But- 
ter as big as a Hen's Egg, chop them in the Sauce-pan well; and 
when they are quite thick, heap them up in the Middle of th; 
Diſh and the Ragoo round, 


Beans ragood with Potatoes. 


OIL two Pounds of Potatoes ſoft, then peel them, pat them 
into a Sauce-pan, put to them Half a Pint of Milk, tir them 
about, and a little Salt; then ſtir in a Quarter of a Pound of Butter, 
keep ſtirring all the Time till it is fo thick, that you can't ſtir 
the Spoon in it hardly for Stiffneſs, then put it into a Halfpear 
IWelch Diſh, firſt buttering the Diſh. Heap them as high as 
they will lye, flour them, pour a little melted Butter over it and 
then a few Crumbs of Bread. Set it imo a Tin Oven betore the 
Fire; and when Brown, Jay it in the Middle of the Dith, (take 
Cc2 great 
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great Care you don't maſh it) pour your Ragoo round it and ſend 


1t*to Table hot. 
To ragoo. Sellery. 


ASH and make a Bunch of Sellery very clean, cut it in 
Pieces about two Inches leng, put them into a Stew-pan, 
with juſt as much Water as will cover it, tie three or four Blades 
of Mace, two or three of Cloves, about twenty Corns of W hole Pep- 
per in a Muſlin Rag looſe, put it into the Stew-pan, a little Onion, 
a little Bundle of Sweet Herbs, cover it cloſe and let it ſtew ſoftly 
till tender ; then take out the Spice, Onton and Sweet Herbs, put 
in Half an Ounce of Truffles and Morels, two Spoonfuls of Catchup, 
a Gill of Red Wine, a Piece of Butter as big as an Egg rolled in 
Flour, fix Farthing French Rolls, ſeaſon with Salt to your Palate, 
ſtir it all together, cover it cloſe and let it ftew till the Sauce is 
thick and pood. Take Care that your Rolls don't break, ſhake 
our Pan often; when it is enough, diſh it up and garniſh with 
Lemon. The Yolks of fix hard Egg. or more, put in with the 
Rolls, will make it a fine Diſh. This for a Firſt Courle. 
If you would have it White, put in White Wine inſtead of Red, 
and fome Cream for a Second Courſe. | 


To ragoo Muſhrooms, 


EEL and ſcrape the Flaps, put a Quart into a Sauce-pan, a 

very little Salt, fet them on a quick Fire, Jet them boil up, 
then take them off, put to them a Gill of Red Wine, a Quarter of 
a Pound of Butter rolled in a little Flour, a little Nutmeg, a little 
beaten Mace, ſet it on the Fire, ſtir it now and then; when it is 
thick and fine, have ready the Yolks of ſix Eggs hot and boiled 
in a Bladder hard, Jay it in the Middle of your Diſh, and pour 

the Ragoo over it. Garniſh with broiled Muſhrooms. 


A pretty Diſh of Eggs. 


OIL fix Eggs hard, peel them and cut them in thin Slices, 
put a Quarter of a Pound of Butter into the Stew-pan, then 
put 1n your Eggs and — them quick. Half a Quarter of an Hour 
will do them. You muſt be very careful not to break them, throw 
over them Pepper, Salt and Nutmeg, lay them in your Diſh be- 
fore the Fire, pour out all the Fat, ſhake in a little Flour, and 
have ready two Shallots cut ſmall; throw them into the Pan, pour 
in a Quarter of a Pint of White Wine, a little Juice of Lemon, 
and a little Piece of Butter rolled in Flour. Stir all together till 
it is thick; if you have not Sauce enough, put in a little more 

| | Wire, 
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Wine, toaſt ſome thin Slices of Bread cut Three-corner-ways, and 
lay round your Diſh, pour the Sauce all over and ſend it to Table 
hot. You may put Sweet Oil on the Toaſt, if it be agreeable. - 


Eggs a la Tripe. | 

B®! L your Eggs hard, take 1 the Shells and cut them 

ways in four Quarters, put a lictle Butter into a Stew- 
it melt, ſhake in à little Flour, ſtir it with a Spoon, then put in 
your Eggs, throw a little grated Nutmeg, all over, a little Salt, a 
good deal of ſhred Parſley, ſhake your Pan round, pour in a little 
Cream, toſs the Pan round carefully, that you don't break the 
Eggs. When your Sauce is thick and fine, take up your Eggs, 
pour the Sauce all over them, and garniſh with Lemon. 


A Fricaſey of Eggs. 


BL eight Eggs bard, take off the Shells, cut them into Quart. 
ters, have ready Half a Pint of Cream, and a Quarter of a 
Pound of freſh Butter;; ſtir it together over the Fire till it is 
thick and ſmooth, lay the Eggs in your Diſh and pour the Sauce 
all over. Garniſh with the hard Yolks of three Eggs cut in two, 
and lay round the Edge of the Diſh. | 


A Ragoo of Eggs. 

RAIL twelve Eggs hard, take off the Shells, and with a little 

Knife very carefully cut the White a-croſs Long-ways, fo that 
the White may be in two Halves, and the Yolks Whole. Be careful 
neither to break the Whites nor Yolks, take a Quarter of a Pint of 
pickled Muſhrooms chopped very fme, Half an Ounce of Truffles 
and Morels, boiled in three or four Spoonfuls of Water, ſave the 
Water, and chop the Truffles and Morels very ſmall, boil a little 
Parſley, chop it fine, mix them together with the Truffle- Water 
you faved, grate a little Nutmeg in, a little beaten Mace, put it 
into a Sauce-pan with three Spoonfuls of Water, a Gill of Red 
Wine, one Spoonful of Catchup, a Piece of Butter as big as alar 
Walgut rolled in Flour, ſtir all together and let it boil. In t 
mean Time get ready your Eggs, lay the Yolks and Whites in 
Order in your Diſh, the hollow Parts of the Whites uppermoſt, 
that they may be filled; take ſome Crumbs of Bread, and try them 
brown and criſp, as you do for Larks, with which fill up the - 
Whites of the Eggs as high as they will lye, then pour in your 
Sauce all over and garniſh with fry'd Crumbs of Bread. This is 
a very genteel pretty Diſh, if it be well done. 


To 
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TY I broil Eggs 
Ur Toaſt round a Quartern Loaf, toaſt it Brown, lay it on your 
Diſh, butter it, and very carefully break fix or eight Eggs on 
the Toaſt, and take à red-hot Shovel, and hold over them. 
When they are done, {queeze'a Seville Orange over them, grate 
a little Nutmeg over it, and ſerve it up for a Side- plate. Or you 
may poach your Eggs, and lay them on the "Foaſt ; or toaſt your 
Toaſt. erifp, and pvur a' little boiling Water over it-; ſeatun it 


with a little Salt, and then lay your poached Eggs on it. 


vo dreſs Eggs with Bread. 
AKE a Penny-Loaf, ſoak it in a Quart of hot Milk for 
two Hours, or till. the Bread is ſoft, then ſtrain it through a 
coarſe Sie ve, put to it two Spoonfuls of Orange-flower Water, or 
Roſe- Water; ſueeten it, grate in a little Nutmeg, take a little 
Diſh, butter the Bottom of it, break in as many Eggs as will cover 
the Bottom of the Diſh, pour in the Bread and Milk, ſet it in a 
Tin Oven before the Fire, and Half an Hour will bake it; or it 
will do on a Chaffing-diſh of Coals. Cover it cloſe before the 
Fire, or bake it in a ſlow Oven. 354 i baer 


- To: ti arce Eggs. ; 

JET two Cabbage-Lettuces, ſcald them, with a few Mufh- 
2 rooms, Parſley, Sorrel and Chervil ; then chop them very 
ſmall, with the Volks of hard Eggs, ſeaſoned with Salt and Nut- 
meg, then ſtew them in Butter; and when they are enough, put 
in a little Cream, then pour them into the Bottom of à Diſh. 
Take the Whites, and chop them very fine with Parſley, Nutmeg 
and Salt. Lay this round the Brim of the Diſh, and run a red-hot 
Fire- ſhovel over it, to Brown it. 
Eggs with Lettuce. | 
80 ALD ſome Cabbage - Lettuce in fair Water, ſqueeze them well, 

then ſlice them and toſs them up in a Sauce-pan with a Piece 
of Butter ; ſeaſon them with Pepper, Salt and a little Nutmeg. 
Let them ſtew Half an Hour, chop them well together, when they 
are enough, lay them in your Diſh, fry ſome Eggs nicely in But- 
ter and lay on them. Garniſh with Se ville Orange. 


To 


CC 


made Plain and Eaſy. 20 
To fry Eggs as round as Balls. 


AVING a deep Frying-pan, and three Pints of clarified But- 

ter, heat it as hot as for Fritters, and ſtir it with a Stick, till 
it runs round like a Whirlpool ; then break an Egg into the Mid- 
dle, and turn it round with your Stick, till it be as hard as a 
poached Fgg ; the whirling round of the Butter will make it as 
round as a Ball, then take it up with a Slice, and put it in a Diſh 
before the Fire: They will keep hot Half an Hour and yet be 
loft; ſo you may do as many as you pleaſe. You may ſerve thete 
with what you pleaſe, nothing better than ſtewed Spinach, and 
garniſh with Orange. 8 


To make an Egg as big as Twenty. 


ART the Yolks from the Whites, ſtrain them both ſeparate 

through a Sieve, tye the Yolks up in a Bladder in the Form 
of a Ball. Boil them hard, then put this Ball into another Blad- 
der, and the Whites round it ; tye it up oval Faſhion, and boil 
it. Theſe are uſed for grand Sallads. This is very pretty for a 
Ragoo, boil five or fix Tolks together, and lay in the Middle of 
— Ragoo of Eggs; and fo you may make them of any Size you 
Pleaſe. 


To make a Grand Diſh of Eggs. 


TOU muſt break' as many Eggs as the Yolks will fill a Pint 
Baſon, the Whites by themſelves, ite the Yolks by themſelves 

in a Bladder round: Boil them hard, then have a wooden Bowl 
that will hold a Quart, made like two Bntter-diſhes, but in the 
Shape of an Egg, with a Hole through one at the Top. You are 
to obſerve, when you boil the Yolks to run a Packthread through 
it, and a Quarter of a Yard hanging out. When the Yolk is 
boiled hard, put it into the Bowl-diſh ; but be careful to hang it 
ſo as to be in the Middle. The String being drawn through the 
Hole, then clap the two Bowls together and tie them tight, and 
with a fine Tunnel pour in the Whites through the Hole : Then 
{top the Hole cloſe, and boil it hard. It will take 2n Hour. When 
it is boiled enough, carefully open it, and cut the String cloſe. In 
the mean Time take twenty Eggs, beat them well, the Yolks by 
themſelves, and the Whites by themſel ves; divide the Whites into 
two, and boil them in Bladders the Shape of an Egg. W hen 
they are boiled hard, cut one in two long-ways and one crols-ways, 
and with a fine ſharp Knife cut out ſome of the White in the 
Middle; lay the great Egg in the Middle, the two long Halves 
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on each Side, with the hollow Part uppermoſt, and the two round 
flat between. Take an Ounce of Truffles and Morels, cut them 
very ſmal}, boil them in Half a Pint of Water till they are tender, 
then chop a Pint of freſh Muſhrooms clean picked, waſhed and 
chopped ſmall, and put into the Truffles and Morels. Let them 
boil, add a little Salt, a little beaten Nutmeg, a little beaten-Mace, 
and add a Gill of pickled Muſhrooms chopped fine. Boil ſixteen 
of the Yolks hard in a Bladder, then chop them and mix them 
with the other Ingredients ; thicken it with a Lump of Butter 
rolled in Flour, ſhaking your Sauce-pan round till hot and thick, 
then fill the round with this, turn them down again, and fill 
the two long ones; what remains, ſave to put into the Sauce · pan. 
Take a Pint of Cream, a Quarter of a Pound of Butter, the other 
four Yolks beat fine, a Gill of White Wine, a Gill of pickled 
Muſhrooms, a little beaten Mace, and a little Nutmeg ; put all 
into the Sauce-pan to the other Ingredients, and ſtir all well toge- 
ther one way till it is thick and fine; pour it over all, and gar- 
niſh with notched Lemon. | 

This is a grand Diſh at a Second Courſe. Or you may mix it 
up with Red Wine and Butter, and it will do for a Firſt Courſe. 


To make a pretty Diſb of Whites of Egg. 


"FAKE the Whites of twelve Eggs, beat them up with four 

Spoonfuls of Roſe- water, a little grated Lemon-peel, a little 
Nutmeg, and ſweeten with Sugar: Mix them well, boil them in 
four Bladders, tie them in the Shape of an Egg, and boil them 
hard. They will take Half an Hour. Lay them in your Diſh, 
when cold; mix Half a Pint of thick Cream, a Gill of Sack, and 
Half the Juice of a Seville — Mix all together, and ſweeten 
with ſine Sugar, and _ over the Eggs. Serve it up for a Side- 
diſh at Supper, or when you pleaſe. 


To dreſs Beans in Ragoo. 


* OU muſt boil your Beans fo that the Skins will flip off. Take 
about a Quart, ſeaſon them with Pepper, Salt and Nutmeg, 
then flour them, and have ready ſome Butter in a Stew-pan, throw 
in your Beans, fry them of a fine Brown, then drain them from the 
Fat, and lay them in your Diſh. Have ready a Quarter of a Pound 
of Butter melted, and Half a Pint of the blanched Beans boiled, 
and beat in a Mortar, with a very little Pepper, Salt and Nutmeg; 
then by Degrees mix them in the Butter, and pour over the other 
Beans. Garniſh with a boil'd and fry'd Bean, and fo on till 

- you 
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Ke the Rim of your Diſh, n T en, 


„rn d over them. 


. A Amulet of Beans. x 
LAN CH your Beans, and fry chem in lost Beust, with b 
little — 1 (ep out the Butter, and pour in ſome Cream. 
Let it ſimmer, ſlia your Pan; ſeaſon with , Salt and 
Nutmeg, thicken with three or ous Yolks of have ready's 
4 — 6 80 thickned with Bin, ws — . 
with a little 8a it in Diſh, and Beans on 
Amulet, and firvs It up hot. . * 

The ſame Way you may dreſs Muſhrooms, Truffles, Green Peas, 
Aſparagus, and Artichoke-battoms, 3 e 2 
firlt cut into ſmall Pieces, or ſhred fine. 


To mate 6 Bean Tanſey. 


TAKE two Quarts of Beans, blanch, ad beat them ery fi 
a Mortar ; N with Pepper, Salt and Mace; 
the Volks of 2 Eggs, and a Quarter of a Pound of Ber, 3 a Pin 
of Cream, Half a Pint of Sack, and ſweeten to your Palates. Soak 
four Naples Biſcuits in Half a Pint of Milk, mix them with the 
other Ingredients. | Butter a Pan and bake it, then turn it on a 
Diſh, and ſtick Citron and Orange-peel candied, cut n and 
ſtuck about 1 it. Garniſh with Seville Orange. | 


To make a Water Tanſey. 


N= twelve Eggs, beat them very well, Half a Manchet 
ted, and fifted through a Cullender, or Half a Penn Roll 
Halt a Pint of fair Water. Colour it with Juice of Spinach, and 
one ſmall Sprig of Tanſey beat together; ſeaſon it with Sugar to 
your Palate, a little Salt, a ſmall Nutmeg grated, two or three _ 
Spoonfuls of Roſe. -water, put it into a Skellet, Rir it all one Way, 
and let it thicken like a De. Then bake it, or you 
22 butter a Ste · pan and put it into. Butter a Diſh and lay over 

when one Side is enough, turn it with the Diſh, and ſlip the 
wy Side into the Pan. When that is done, let it into a een 
and throw * all over, and garniſh with Orange. 


Peas Francoiſe. 


PA KE a Quart of ſhelled Peas, cut a large Spani/5 Onion, or 
two middling ones ſmall, and two Cabbage or Si leſia Lettuces 
cut ſmall, put them into a Sauce pan, with Half a Pint of Water, 


ſeaſon them with a little Salt, a little beaten ** and a little 
D d deaten 
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beaten Mace and Niitthep. Cover themtloſe, and let them ſtew 


a Quarter of an Hour, then put in a Quarter of a Pound of freſh 
Butter rolled in a little, Flour, a Spoonful of Catchup, a little 
Piece of burnt Butter as big as a Nutmeg ; cover them cloſe, and 
let it ſimmer ſoftly an Hour, often. ſhaking the Pan. When it 
is enough, ſerve it up for a Side-diſ mn. 
For an Alteration, you may ſtew the Ingredients as above; then 
take a ſmall Cabbage-Lettuce, and Half boil it, then drain it, cut 
the Stalk flat at the Bottom, ſo that it will ſtand firm in the Diſh, 
and with a Knife very carefully cut out the Middle, leaving the 
outſide Leaves whole. Put what you cut out into. a Sauce-pan, 
chop it, and put a Piece of Butter, a little Pepper, Salt and Nut- 
meg, the Lolk of a hard Egg chopped, a few Crumbs of Bread, 
mix all together, and when it is hot fill your Cabbage, put ſome 
Butter into a Stew-pan, tie your Cabbage, and fry it till you think 
it is enough; then take jt up, untie it, and firſt pour the Ingredi- 
ents of Peas into your Diſh, ſet the forced Cabbage in the Middle 
nd ha ve ready four, Artichokè · bottoms fry'd, and cut in two, ap 


0 


Steen Peas with Cream. 
| KE a Quart of fine Green Peas, put them in a. Stew: Pan 


rr 


* . * 4 - 


for a Side- plate. gy Leg 


FAKE agWhite-heart Cabbage, as big as the Bottom of A 


1 Plate, let it boil five Minutes in Water, then drain it, cut 
the Stalk flat to ſtand in the Diſh, then carefully open the Leaves, 
and take out the Infide, leaving the outſide Leaves whole. Chop 
what you take out very fine, take the Fleſh of two or three Four. 
detsor Plaiſe clean from the Bone; chop it with the Cabbage 


and the Yolks and Whites of four hard Eggs, a Handful of picked 


Parſley, beat all together in a Mortar, with a Quarter of a Pound 
of melted Butter ; mix it up with the Yolk of an Egg, and a few 
Crumbs of Bread, fill the Cabbage, and tie it together, put it into 
a deep Stew-pan, or Sauce-Pan, put to it Half a Pint of Water, a 
Quarter of a 1'ound of Butter rolled in a little Flour, the * of 

; : Our 
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four hard Eggs, an Onion ſtuck with fix CIoves, Mole Pepper 


and Mace tied in a Muſlin: Rag, Half an Ounce of Truffles 
Morels, a Spoonful of Catchup, a few 7 Muſhrooms; cover 
it cloſe, and let it ſimmer an Hour. If you find it is not enough, 


you muſt do it longer. When it is done, lay it in your D "rt 
| | \\ 


untie it, and pour the Sauce over it. 


3 
4 » 


To farce Cucumbers. 


"TAKE ſix large Cucumbers, cut a-Piece off the Top, and ſcoop. 
out all the Pulp ; take a large White Cabbage boiled tender, 
take only the Heart, chop it fine, cut a large Onion fine, ſhred 
ſome. Parſley, and pickled Muſhrooms, ſmall, two hard E 
chopped very fine, ſeaſon it with Pepper, Salt and Nutmeg ; ſtuf 
our Cucumbers full, and put on the Pieces, tie them with a 
ackthread, and fry them in Butter of a light Brown; have the 
following Sauce ready: Take a Quarter of a Pint of Red Wine, 4 
Quarter of a Pint of boiling Water, a ſmall Onion chopped fine, a 
little Pepper and Salt, a Piece of Butter as big as a Walnut rolled 
in Flour ; when the Cucumbers are enough, lay them in R 
pour the Fat out of the Pan and pour in this Sauce; let it boil, 
and have ready two Yolks of Eggs beat fine, mixed with two 
or three Spoonfuls of the Sauce, then turn them into the Pan, let 
them boil, keeping it ſtirring all the Time, untie the Strings and 
Pour the Sauce over. Serve it up for a Side-diſh, Garniſh with 
the Tops. F | | | ) v7 


| To flew Cucumbers. 
T* E fix large Cucumbers, ſlice them; take fix large Onions, 
peel and cut them in thin Slices, fry them both Brown, then 
drain them and pour out the Fat, put them into the Pan again, 
with three Spoonfuls of hot Water, a Quarter of a Pound of Butter 
rolled in Flour, and a Tea Spoonful of Muſtard: ſeaſon with Pep? 
per and Salt, and let them ſtew a Quarter af an Hour ſoftly, ſhak- 
ing the Pan often. When they are enough, diſh them uf. 


Y Fry'd Seller. + 450 thi 
T* K E fix or eight Heads of Sellery, cut off the green Tops, 


and take off the outſide Stalks, waſh them clean and pate the 
Roots clean; then have ready Half a Pint of White Wine, the 
Volks ot three Eggs beat fine, and a little Salt and Nutmeg mix all 
well together with Flour into a Batter, dip every Head into the 
x Dd: Batter, 


Barter, and fry them in Butter. When enough, lay them in your 
Diſh, and pour melted Butter over em. 


Lellery with Cream. 5 
WISE and clean ſix or eight Heads of Sellery, cut them about 
three Inches long, boil them tender, pour away all the Water, 
and take the Yolks of four Eggs beat fine, Half a Pint of Cream, 
à little Salt and Nutmeg, pour it _—— the Pan ſhaking 
all the while. When it begins to be thick, it op. "I 
, Cauliflowers Fry d. | 
T AKE two fine Cauliflowers, boil them in Milk and Water, 
then leave one Whole, and pull the other to Pieces, take Half 
a Pound of Butter, with two Spoonfuls of Water, a little Duſt of 
Flour, and melt the Butter in a Stew-pan; then put in the whole: 
Cauliflower cut in two, and the other pull to Pieces, and fry it till 
it is of a very light Brown. Seaſon it with Pepper Salt. 
When it is enough, lay the two Halves in the Middle, and pour 
the reſt all over. one | 


To make an Oatmeal Pudding. 


TAL E a Pint of fine Oatmeal, boil it in three Pints of new 

7 e eee Br till it is as thick as a Haſty- Pudding; take 

it off, and ſtir in Half a Pound of freſh Butter, a little beaten Mace 
and Nutmeg, and a Gill of Sack ; then beat up eight Eggs, Half 
the Whites, ſtir it all well together, lay a Putf-paſte * the 

Diſh, pour in the Pudding, and bake it Half an Hour. Or you 

may boil it with a few Currants, | 5 


To make à Potatde Pudding. 
AKE a Quart of Potatoes, boi] them ſoft, peel them and maſh 
them with a Back of a Spoon, and rub them through a Sieve, 

to have them fine and ſmooth ; take Half a Pound of freſh Butter 
melted, Half a Pound of fine Sugar, ſo beat them well together 
till they are very ſmooth, beat fix Eggs, Whites and all, ſtir 
them in, and a Glaſs of Sack or Brandy, You may add Half a 
Pound of Currants, boil it Half an Hour, melt Butter with a Glaſs- 
of White Wine; ſweeten with Sugar, and pour over it. You anay 
bake it in a Diſh, with Puff-paſte all round the Diſh and at the 


Bottom, 
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Do make a ſecond Potatoe Pudding. 
OIL two Pounds of Potatoes, and beat them in a Mortiir 
fine, beat in Half a Pound of melted Butter, boil it Half an 

Hour, pour melted Butter over it, with a Glaſs of White Wine, 
or the Juice of Seville Orange, and throw Sugar all over the 
Pudding and Diſh, 


To make a third Suri of Potatoe Pudding. 


AKE two Pounds of white Potatoes, boil them ſoft, and 
beat them in a Mortar, or ſtrain them through a Sieve till 
they are quite fine; then mix in Half a Pound of freſh Butter 
melted, then beat up the Yolks of eight 85 and three Whites, 
ſtir them in, and Half a Pound of White Sugar _ pounded, 
Half a Pint of Sack, 2 grate in Half a lar 
Nutmeg, and ſtir in Half a Pint of Cream, make a Puff. p 
and lay all over your Diſh and round the Edges; pour in the 
„ and bake it of a fine light Brown. 
For Change, put in Half a Pound of Currants; or you may 
ftrew over the Top Half an Ounce of Citron and Orange-peel cut 
thin, before you put it into the Oven. 


To make an Orange Pudding. 

AKE the Yolks of ſixteen Eggs, beat them well, with Half a 

Pound of melted Butter, grate in the Rind of two fine Seville 
Oranges, beat in Half a Pound of fine Sugar, two Spooofuls of 
Orange-flower Water, two of Roſe Water, a Gill of Sack, Half a 
Pint of Cream, two Naples Biſcuits, or the Crumb of a Halfpenny 
Roll ſoaked in the Cream, and mix all well together. Make a 
thin Puff-paſte, and Jay all over the Diſh and round the Rim, 

ur in the Pudding and bake it. It will take about as lon 
ng as a Cuſtard, * | | 


To make a ſecond Sort of Orange Pudding. 


you muſt take ſixteen Yolks of Eggs, beat them fine, mix them 
with Half a Pound of freſh Butter melted, and Half a Pound 
of White Sugar, a little Roſe- Water and a little Nutmeg. Cut 
the Peel of a fine large Seville Orange ſo thin as none of the White 
appears, beat it fine in a Mortar till it is like a Paſte, and by De- 
grees mix in the above Ingredients all together, then lay a Puff 
paſte all over the Diſh; pour in the Ingredients, and bake it. 


To 
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1 To make a third. Orange Pudding. 


Y.2v muſt take two large Seville Oranges, and grate off the 
Rind as far as they are yellow, then put your Oranges in fair 
Water, and Jet them boil till they are tender. Shift the Water 
three or four Times to take out the Bitterneſs 3 when they are ten- 
der, cut them open and take away the Seeds and Strings, and beat 
the other Part in a Mortar, with Half a Pound of Sugar, till it is a 
Paſte 3, then put to it the Yolks of fix Eggs, three or four Spoontuls 
of thick Cream, Half a Naples Biſcuit grated, mix theſe together, 
and melt a Pound of fre{h Butter very thick and ſtir it well in. 
When it is cold, put a little thin Puff-paſte about the Bottom and 
Rim of your Diſh; pour in the Ingredients, and bake it about 
three Quarters of an Hour. n 


To make 4 fourth Orange Pudding. 


you muſt take the outſide Rind of three Seville Oranges, boil 

1 them in ſevera] Waters till they are tender, then pound them 
in a Mortar with three Quarters of a Pound of Sugar; then blanch 
Half a Pound of Sweet Almonds, beat them very fine with Roſe- 
Water to keep them from oiling, then beat fixteen Eggs, but fix 
Whites, a Pound of freſh Butter, and beat all theſe together till 
it is light and hollow; then lay a thin Puff-paſte all over a Diſh, 
and put in the Ingredients. * Bake it with your Tarts. 


To make a Lemon Pudding. ; 

GR ATE the outſide Rind of two clear Lemons, then grate two 
Naples Biſcuits and mix with the grated Peel, and add to it 
three Quarters of a Pound of White Sugar, twelve Yolks of 
Eggs, and Half the Whites, three Quarters of a Pound of melted 
Butter, Half a Pint of thick Cream; mix all well together, lay a 


1 all over the Diſh, pour the Ingredients in and bake it. 
An Hour will bake ir, | 


To bake an Almond Pudding. 


LANCH Half a Pound of ſweet Almonds, and four bitter 

ones, in warm Water, take them and pound them in a Marble 

Mortar, with two Spoonfuls of Orange-flower Water, and two of 

Roſe- Water, a Gill of Sack; mix in four grated Naples Biſcuits, 

three Quarters of a Pound of melted Butter, beat eight Eggs and 

mix them with a _ of Cream boiled, grate in Half a Nutmeg 
a 


and a Quarter of a Pound of Sugar; mix all well together, _ 
5 thin 
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thin Puff · paſte and lay all over the Diſh; pour in the Ingredients 
and bake it. bk $344 A+ Nc $ 1 Str; cons of 3 winmr 
Fl 4 v. l 


To boil an Almond Pudding, 
| BE AT a Pound of ſweet Almonds as ſmall as poſſible, with three 
2- $poontuls of Roſe- Water, and a Gill of Sack or White Wine, 
and mix in Half a Pound of freſh;Buttet melted, with five'Yolks 
of, Eggs and two Whites, a Quart of Cream, a Quarter of a Pound 
of Sugar, Half a Nutmeg grated, one Spoonful ot Flour and three 
Spoonfuls of Crumbs of White Bread; mix all well together, and 
boil it. It will take Half an Hour boiling 


7 male a Sigoe Pudding," 
JET Half a Pound of Sagoe be waſhed well in thres or four het 
Waters, then put ts it a Quart of new Milk, and let it boi ht 
gether till it is thick; ſtir it care fully, (for it is apt to burn) = in 
à Stick of Cinnamon when you ſet it on the Fire: When it is iled 
take it out; before you pour it out, ſtir in Half a Pound of freſh 
Butter, then pour it into a Pan and beat up nine Eggs, with five 
of the Whites and four Spoanfuls of Sack; ſtir all together, and 
{weeten'to your Taſte. | Put in a Quarter of a Pound of Currants 
clean waſhed and rubbed, and juſt plump'd in two apoonfuls 
Sack and two of Roſe-Water : Mix all well together, lay a Puff- 
Paſte over a Diſh, pour in the Ingredients and bake it. 


T0 make a Millet Padilng 
VOU muſt get Half a Pound of Millet: Seed, and After it is 
. ** waſhed and picked clean, put to it Half a Pound of Sugar, a 
whole Nutme grated, and three uarts. of Milk. When you have 
mixed all well together, break in Half a Pound of freſh Butter; 
butter your Diſh, pour it in and bake it, 1 


. 


3s 1 


To make a Carrot Pudding, 


you muſt take a raw Carrot, ſcrape it very clean and grate it : 
Take Half a Pound of the grated Carrot, and a Pound of 
grated Bread, beat up eight Eggs, leave out Half the Whites, 
and mix the Eggs with Half a Pint of Cream; then ſtir in the 
Bread and Carrot, Half a Pound of freſh Butter melted, Half a 
Pint of Sack, and three Spoonfuls of Orange-flower Water, a Nut- 
meg grated. Sweeten'to your Palate. Mix all well together, and 
if it is not thin enough, ſtir in a little new Milk or Cream. Let 
it be of a moderate Thickneſs, lay a Puff- paſte all over the ow 
an 


5 
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and pour in the Ingredients. Bake ir; it will take an Hour's bak- 
e you may boil it; but then you muſt melt 8 
dite Wine and Sugar. | 


A — Carrot Pudding AIC 
ere the Cruſt, fuk them n 


ut in eight s well Dear 
of a Pound ky Butter melted, grate in a 
little N and fweeten to your Taſte. Cover your Diſh with 


armeg 
Puff-paſte, pour in the Ingredients and bake it an Hour. 


To make a Cowllip Pudding. 

H- the Flowers of a Peck of Cowſlips cut them ſmall 
them ſmall, with Half a Pound of Naples Biſcuits 
and three Pints of -Cream. Boil them a little ; then take 
off the Fire, and beat up fixteen Eggs, with a lirtle Cream 
and a little Roſe-Water. Sweeten to Palate. Mix it all well 
together, butter a Diſh and pour it in. Bake it; and when f it is 

9 throw fine Sugar over and ſerve it u 
New Milk will pe in all theſe Padding, when you 


have no Cream. 


To make a vince; Apricot, o or White Pear-Plumb 


Pudding, 
CALD. your Quinces very tender, pare = thin, * 
8 off D. your Quiocn it with Supar pc hem rr in a little 


kv of and a little Cinnamon. To a Pint of Cream, you muſt 
tee or four Yolks of Eggs, and ſtir it into your Quinces till 
— are of à good Thicknels, It muſt be pretty thick. So you 
may do 3 or White Pear-Plumbs. Butter your Diſh, _ 
it in and bake it. 


| To mate 4 Pearl Barley Pudding, 


G ET a Pound of Pearl Barley, waſh it clean, put to it three 
Quarts of new Milk and alf a Pound of double · refined 
Sugar 2 Nutmeg grated; then put it into a deep Pan, and bake 
it with Brown Bread. Take it out of the Oven, beat up fix Eggs; 


mix all well together, butter a Diſh, pour it * bake it again an 


Hour, and it will by excellent. 
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1 To make a French Barley Pudding. 
UT to a Quart of Cream fix Eggs well beaten, Half the 
Whites, ſweeten to your Palate, a little Orange-flower Water, 
or Roſe Water, and a Pound of melted Butter; then put in fix 
| Handfuls of French Barley, that has been boiled tender in Milk, 
butter a Liſh and put it in. Ir will take as long baking as 4 
Veniſon-palty, 2 N | 


To make an Apple Pudding. 

TAKE twelve large Pippins, pare them and take out the Cores, 

put them into a Sauce- pan, with four or five Spoonfuls of Wa- 
ter. Boil them till they are ſoft and thick; then beat them well, 
ſtir in a Quarter of a Pound of Butter, a Pound of Loaf Sugar, the 
Juice of three Lemons, the Peel of two Lemons cut thin and beat 
fine in a Mortar, the Yolks of eight Eggs beat; mix all well to- 
gether, bake 1t in a ſlack Oven, when 1t 1s near done; throw over 
a little fine Sugar. You may bake it in a Puff-paſte, as you do 
the other Puddings. . | | 


To make an Italian Pudding. ak 


"FAKE a Pint of Cream, and ſlice in ſome French Roll, as muc 
as you think will make it thick enough, bear ten Eggs fine, 
grate a Nutmeg, butter the Bottom of your Diſh, flice twelve Pip- 
ins into it, throw ſome Orange-peel and Sugar over, and Halt a 
int of Red Wine; then pour your Cream, Bread and Eggs over 
it; firſt lay a Puff-paſte at the Bottom of the Diſh and round the 
Edges, — bake it Half an Hour. AP e 


, To make a Rice Pudding. 
AKE a Quarter of a Pound of Rice, put it into a Sauce-pan, 
with a Quart of new Milk, a Stick of Cinnamon, ſtir it often 

to keep it from ſticking to the Sauce-pan. When it is boiled 
thick, pour it into a Pan, ſtir in a Quarter of a Pound of treſh 
Butter and Sugar to your Palate; grate in Half a Nutmeg, add 
three or four Soonfuls of Roſe Water, and ſtir all well together; 
when it is cold, beat up eight Eggs, with Half the Whites, bear 
it all well together, butter a Diſh, and pour it in and bake it. 
You may lay a Puff-paſte firſt all over the Diſh 3 for Change, put 
in a few Currants and Sweet-Meats, if you chule it. 


E e A ſecond 
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A ſecond Rice Pudding. 

ET Half a Pound of Rice, put to it three Quarts of Milk, ſtir 
Q in Half a Pound of Sugar, grate a ſmall Nutmeg in and break 
in Half a Pound of freſh Butter; butter a Diſh, and pour it in 
and bake it. You may add a Quarter of a Pound of Currants, for 
Change. If you bojl the Rice and Milk, and then ſtir in the 
Sugar, you may bake it before the Fire, or in a Tin Oven. You 
may add Eggs, but it will be good without. 


055 5% A third Rice Pudding. 
JAKE fix Ounces of the Flour of Rice, put it into a Quart of 
= Milk, and let it boil till it is pretty thick, ſtirricg it all the 
while; then pour it into a Pan, ſtir in Half a Pound of freſh Butter 
and 4 Quarter of a Pound of Sugar; when it js cold, grate in a 
Nutmeg, beat fix Eggs with a Spoonful or two of Sack, beat and 
ſtir all well together, lay a thin Puft-paſte at the Bottom of your 
Diſh, pour i in and bake it. | | 


To., boil. a Cuſtard Pudding. 


"JAKE a Pint of Cream, out of which take two or three Spoon- | 
'z' fuls, and mix with a Spoonful of fine Flour; ſet the reſt to boil. 
When it is boiled, take it off, and ſtir in the cold Cream and 
Flour very well; when it is cool, beat up five Volks and two 
Whites of Eggs, and ftir in a little Salt and ſome Nutmeg, and 
two or three Spoonfuls of Sack; ſweeten to your Palate; butter a 
Wooden Bowl, and pour it in, tie a Cloth over it and boi] it Half 
an Hour. When it is enongh, untie the Cloth, turn the Pudding 
out into your Diſh and pour melted Butter over it, 


„ . To make a Flour Pudding. | 


JAKE a Quart of Milk, beat up eight Eggs, but four of the 
= Whites, mix with them a Quarter of a Pint of Milk, and ſtir 
into that four large Spoonfuls of Flour, beat it well together, boil 

fix hitter Almonds in two Spoonfuls of Water, pour the Water 
into the Eggs, blanch the Almonds and beat them fine in a Mor- 
tar; then mix them in, with Half a large Nutmeg and a Tea 
Spoonful of Salt, then mix in the reſt of the Milk, flour your 
Cloth well, and boil it an Hour; pour melted Butter over it, and 
Sugar, if you like it, thrown all over. Obſerve always in boiling 
Puddings, that the Water boils before you put them into the Pot, 


and have ready, when they are boiled, a Pan of clean cold Water ; 
ju 


* 
# 4 
6.2, 


5 * 


made Plain and Eaſy, 223 
juſt give your Pudding .one dip in, then untie the Cloth, and it 
will turn out, without ſticking to the Cloth. , - 


To make a Batter Pudding. 


TJ aKE a Quart of Milk, beat up fix Eggs, Half the Whites, 

mix as above, fix Spoonfuls of Flour, a Tea 8 I of Salt 
and one of beaten Ginger; then mix all together, boil it an Hour 
and a Quarter, and pour melted: Butter over it. You may put in 
eight Eggs, if you have Plenty, for Change, and Half a Pound of 


Pruens or Currants. 


To make a Batter Pudding without Eggs. 


AKE a Quart of Milk, mix fix Spoonfuls of Flour, with a 

little of the Milk firſt, a Tea Spoonful of Salt, two Tea 
Spoonfuls of beaten Ginger, and two of the Tincture of Saffran ; 
then mix all together, and boil it an Hour. You may add 
Fruit, as you think proper. 


To make a Grateful Pudding. 


T AKE a Pound of fine Flour and a Pound of White Bread 
grated, take eight Eggs, but Half the Whites, beat them up, 
and mix with them a Pint of new Milk, then ſtir in the Bread and 
Flour, a Pound of Raiſins ſtoned, a Pound of Currants, Half a 

Pound;of Sugar, a little beaten Ginger; mix all. well together, and * 
either bake or boil it. It will take three Quarters of an Hour's 
baking. Put Cream in, inſtead of Milk, if you have it. It will 
be an Addition to the Pudding. 


To make a Bread Pudding. 


Cyr off all the Cruſt of a Penny White Laaf, aud ſlice it thin 
into a Quart of new Milk, tet it over a Chaffing-dijh ot Coals 
till the Bread has ſoaked up all the Milk, then put in a Piece of 
ſweet Butter, ſtir it round, let it ſtand till cold; or you may boil 

our Milk, and pour over your Bread and cover it up clole, does 
full as well; then take the Yolks of fix Eggs, the Whites uf three, 
and beat them up with a little Roſe Water and Nutmeg, à little 
Salt and Sugar, if you chuſe it. Mix all well together, and boil 


it Half an Hour. 
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To make a fine Bread Pudding. 

AKE all the Crumb of a ſtale Penny-Loaf, cut it thin, a Quart 
of Cream, ſet it over a ſlow Fire 5 it is ſcalding hot, then let 
it ſtand till it is cold, beat up the Bread and Cream well together, 
grate in ſome Nutmeg, take twelve bitter Almonds, boil them in 
two Spoonfuls of Water, pour the Water to the Cream and ſtir it 
8 vhs little Salt, ſweeten it to your Palate, blanch the Almonds 
and beat them in a Mortar, with two Spoonfuls of Roſe or Orange- 
flower Water till they are a fine Paſte ; then mix them by Degrees 
with the Cream, till they are well mixed in the Cream, then take 
the Yolks of eight Eggs, the Whites of but four, beat them well 
and mix them with your Cream, then mix 'all well together. A 
Wooden Diſh is beſt to boil it in; but if you boil it in a Cloth, 
be ſure to dip it in the hot Water and flour it well, tie it looſe 
and boil it Half an Hour, Be ſure the Water boils when you put 
it in, and keeps boiling all the Time. When it is enough, turn 
it into your Diſh, melt Butter and put in two or three Spoonfuls 
of White Wine or Sack, give it a boil and pour it over your Pud- 
ding; then ſtrew a good deal of fine Sugar all over the Pudding 
and Diſh, and fend it to Table hot. New Milk will do, when you 

cannot get Cream. You may, for Change, put in a few Currants, 


To male an ordinary Bread Pudding. 


T AK E two Halfpenny Rolls, ſlice them thin, Cruſt and all, 

pour over them a Pint of new Milk boiling hot, cover them 
cloſe, let it ſtand ſome Hours to ſoak ; then beat it well with a 
Iittle melted Butter, and beat up the Yolks and Whites of two 
Eggs, beat all together well with a little Salt. Boil it Half an 
Hour; when it is done, turn it into your Diſh, pour melted Butter 
over it and Sugar. Some love a little Vinegar in the Butter. If your 
Rolls are ſtale and grated, they will do better ; add a little Gin- 
ger. You may bake it with a few Currants. 


To make a baked Bread Pudding. 


"TAKE the Crumb of a Penny-Loaf, as much Flour, the Yolks 
of four Eggs and two Whites, a Tea Spoonful of Ginger, 
Half a Pound of Raiſins ſtoned, Half a Pound of Currants clean 


waſhed and picked, a little Salt. Mix firſt the Bread and Flour, 
Ginger, Salt, and Sugar to your Palate, then the Eggs, and as 


butter the Diſh, pour it in and bake it. 
To 


much Milk as will make it like a good Batter, then the Fruit, / 


a nnen 
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To make a Boiled Loaf. 


AKE a Penny- Loaf, pour over it Half a Pint of Milk boiling 
hot, cover it cloſe, let it ſtand till it has ſoaked up the Milk; 
then tie it up in aCloth, and boil it a Quarter of an Hour, When 
it is done, lay it in your Diſh, ”; melted Butter over it, and 
throw Sugar all over; a Spoonful of Wine, or Roſe-Water, does 
as well in the Butter, or Juice of Seville Orange. A French 
Manchet does beſt ; but there are little Loaves made on Purpoſe 
5 the Uſe. A French Roll, or Oat- cake, does very well boiled 
thus. 


To male à Cheſnut Pudding. 


Per a Dozen and a Half of Cheſnuts in a Skillet or Sauce-pan 
of Water, boil them a'Quarter of an Hour, then blanch and 
peel them and beat them in a Marble Mortar, with a little Orange- 
flower, or Roſe- Water and Sack, till they are a fine thin Paſte ; 
then beat up twelve Eggs, with Half the Whites, and mix them 
well ; _ Half a Nutmeg, a little Salt, mix them with three 
Pints of Cream and Half a Pound of melted Butter; ſweeten it to 
ou Palate, and mix all together. Lay a Puff-paſte all over the 
iſh, pour in the Mixture and bake it. When you can't get Cream, 
take three Pints of Milk, beat up the Yolks of four Eggs and ſtir 
into the Milk; ſet it over the Fire, ſtirring it all the Time till it 
is ſcalding hot, then mix it in the room of the Cream. 


To make a fine plain baked Pudding. 


you muſt take a Quart of Milk, and put three Bay-leaves into 
it. When it has boiled a little, with fine Flour, make it into a 
Haſty-pudding, with a little Salt, pretty thick; take it off the 
Fire, and ſtir in Half a Pound of Butler, a Quarter of a Pound of 
Gugar, ”_ u Toaſt Eggs and _ Bs —— ſtir — — 
together, lay a Puff · paſte all over the Diſh a in your 
Half an — will bake it. Wet p 


To make pretty little Cheeſe-curd Puddings. 


* O U muſt take a Gallon of Milk, and turn it with Runner, 
then drain all the Curd from the Whey, put the Curd imo a 
Mortar, and beat it with Half a Pound of freſh Butter till the 
Butter and Curd are well mixed; then beat fix Fggs, Half the 
Whites, and ſtrain them to the Curd, two Naples Biſcuits, or Half 
a Penny Roll grated; mix all theſe together, and ſweeten th your 


Palate; butter your Patty-pans, and fill them with the 1 
e 
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Bake them, but don't let your Oven be too hot; when they are 
done, turn them out into a Diſh, cut Citron and Candied Orange- 
peel into little narrow Bits, about an Inch long, and blanched Al- 
monds cut in long Slips, ſtick them here and there on the Tops of 
the Puddings, juſt as you fancy; pour melted Butter with a little 


Sack in it into the Diſh, and throw fine Sugar all over the Pud- 
dings and Diſh. They make a pretty Side diſn. 


To make an A pricot Pudding 


ODLE ſix large Apricots very tender, break them very ſmall, 
ſweeten them to your Taſte. When they are cold, add fix 
Eggs, only two Whites well beat; mix them well together with a 
Pint of Food Cream, lay a Puff paſte all over your Diſh and pour 
in your ngredients. Bake it Half an Hour, don't let the Oven 
be too hot; when it is enough, throw a little fine Sugar all over 
it, and fend it to Table hot. . 


©. To make the Ipſwich Almond Pudding. 

TEEP ſomewhat above three Ounces of the Crumb of White 

Bread ſliced, in a Pint and a Half of Cream, or grate the Bread, 
then beat Half a Pound of blanched Almonds very fine till they 
are like a Paſte, with a little Orange-flower Water, beat up the 
Yolks of eight Eggs and the W hites of four ; mix all well toge- 
ther, put in a Quarter of a Pound of White Sugar, and ſtir in a 
little melted Butter about a Quarter of a Pound, lay a Sheet of 
Puff-paſte at the Bottom of your Diſh and pour in the [ngredients. 
Half an Hour will bake it. | 


To make a Vermicella Pudding. 


OU muſt take the Yolks of two Eggs, and mix it up with as 

much Flour as will make it pretty ſtiff, ſo as = can roll it 
out very thin, like a thin Wafer; and when it is ſo dry as you can 
roll it up together without breaking, roll it as cloſe as you can; 
then be 2 a ſharp Knife begin at one End, and cut It as thin as 
you can, have ſome Water boiling, with a little Salt in it, put in 
the Paſte, and juſt give it a boil for a Minute or two; then throw 
it into a Sieve to drain, then take a Pan, lay a Layer of Vermicella 
and a Layer of Butter, and ſo on. When it is cool, beat it up 
well together, and melt the reſt of the Butter and on it; 
beat it well (a Pound of Butter is enough, mix Half with the Paſte 
and the other Half melt) grate the Crumb of a Penny-Loaf, and 
mix in; beat up ten Fpgs, and mix in a ſmall Nutmeg grated, a 


Gill of Sack, or lome Ie Water, a Tea Spoonſul of Salt, beat 
| it 
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it all well together, and ſweeten it to your Palate; grate a lutle 
Lemon-peel in, and dry two large Blades of Mace and beat them 
fine. You may, for Change, add a Pound of Currants nicely waſhed 
and picked clean, butter the Pan or Diſh you bake it in, and then 
pour in your Mixture. It will take an Hour and a Half baking; 
ut the Oven muſt not be too hot. If you lay. a good thin Cru 
round the Bottom of the Diſh or Sides, it will be better. 


Puddings for little Diſbes. 

OU muſt take a Pint of Cream and boil it, and flit a Halt- 

penny-Loaf and pour the Cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and grate in Half a large Nutmeg, 
a Quarter of a Pound of Sugar, the Volks of four Eggs, but two 
Whites well beat, beat it all well together. With the Half of 
this, fill four little Wooden Diſhes; colour one Yellow with Saf- 
fron, one Red with Cochineal, Green with the Juice of Spinach, 
and Blue with Syrup of Violets; the reſt mix, an Ounce of ſweet 
Almonds blanched and beat fine, and fill a Diſh. Your, Diſhes 
muſt be ſmall, and tie your Covers over «ery cloſe with Pack- 
thread. When your, Pot boils, put them in. An Hour will bot] 
them; when enough, turn them out in a Diſh, the white one 1n 
the Middle, and the four coloured ones round. When they are 
enough, melt ſome freſh Butter, with a Glaſs of Sack, and pour 
over, and throw Sugar all over the Diſh. The White Pudding- 
Difh muſt be of a larger Size than the reſt ; and be ſure to but- 
ter oe Diſhes well before you put them in, and don't fill them 
too full. | bs 


To make, a Sweet-Meat Pudding. 
UT a thin Puff-paſte all over your Diſh, then have candied 
| Orange and Lemon-peel and Citron, of each an Ounce, ſlice 
them thin, and lay them all over the Bottom of your Diſh; then 
beat eight Yolks of Eggs, and two Whites, near Half a Pound of 
Sugar, and Half a Pound of melted Butter. Beat all well together ; 


when the Oven is ready, pour it on your Sweet-Meats. An Hour 
or leſs will bake it. The Oven muſt not be too hot. 


To make a fine Plain Pudding. 
GET a Quart of Milk, put into it fix Laurel-leaves, boil in 


then take out your Leaves, and ſtir in as much Flour as will 

make it a Haſty-pudding pretty thick, take it off, and then ſtit 

in Half a Pound of Butter, then a Quarter of a Pound of Sugar, a 

{naall Nutmeg grated, and twelve Yolks and fix Whites of Eges 
We 
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well beaten. Mix all well together, butter a Diſh and put in your 
Stuff. A little more than Half an Hour will bake it. 


To make a Ratifia Pudding. 
ET aQuart of Cream, boil it with four or five Laurel-leaves, 
then take them out, and break in Half a Pound of Naples 
Biſcuits, Half a Pound of Butter, ſome Sack, Nutmeg and a little 
Salt; take it off the Fire, cover it up, -when it is almoſt cold, put 
in two Ounces of blanched Almonds beat fine and the Yolks of five 
Eggs. Mix all well together, and bake it in a moderate Oven 

an Hour. Scrape Sugar on it, as 1t goes into the Oven, 


To make a Bread and Butter Pudding, 


GET a Penny-Loaf, and cut it into thin Slices of Bread and But- 

ter, as you do for Tea. Butter your Diſh as you cut them, lay 
Slices all over the Diſh, - then ſtrew a few Currants clean waſhed 
and picked, then-a Row of Bread and Butter, then a few Currants, 
and ſo on till all your Bread and Butter is in; then take a Pint of 
Milk, beat up four Eggs, a little Salt, Half a Nutmeg grated, mix 
all together with Sugar to your Taſte ; pour this over the Bread, 
and bake it Half an Hour. A Puff-paſte under does beſt. You 
may put in two Spoonfuls of Roſe- Water. | 


To make a boiled Rice Pudding. 


AVING got a Quarter of a Pound of the Flour of Rice, put it 
| over the Fire 1n a Pint of Milk, and keep it ſtirring con- 

ſtantly that it may not clod nor burn. When it is of a good 
Thickneſs, take it off, and pour it into an earthen Pan; ſtir in 
Half a Pound of Butter very imooth and Half a Pint of Cream or 
new Milk, ſweeten to your Palate, grate in Half a Nutmeg and 
the outward Rind of a Lemon, beat up the Yolks of fix Eggs and 
two Whites, beat all well together; boil it either in {mall China 
Baſons, or Wooden Bowls. When boiled, turn them in a Diſh, 
pour melted Butter over them, with a little Sack, and throw 
Sugar all over. | 


To male a cheap Rice Pudding. 


GET a Quarter of a Pound of Rice, and Half a Pound of Raifins 
ſtoned, and tie them in a Cloth. Give the Rice a great deal 
of Room to ſwell, Boil it two Hours; when it is enough, turn 
It into your Diſh, and pour melted Butter and Sugar over it, with 
a little Nutmeg, 2 

0 
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110 bag Is tw tott ow 'S ell! ant * $ 71 not 
Ju male 4 cheap Plain Rice Puddiag. 1: 
"NET a Quarter of a Pound of Rice, tie it in a Cloth, but give 

room for Swell ing. Boil it an Hour, then take it up, untie it, 

and with a Spoon ſtir in a Quarter of a Pound of Butter, grate 
fame Nutmeg, e to your Taſte, then tie it up ciqſe ad 
bail at anpthor Hour ; then take it up, turn it into, your Diſh and 

pour melted Butter over it. 4m lo mens n 22309 


9 read bat 6 sl Ab! b mal] 5 5 8 * 185 (T's 12 
5 40 Sadie a: chead ha Rice Pudding. 
e [ie Thar! drain nem 3 th 
you tut take a Quittet of a Pound of Rice, boil it i aQuart 
4 TY TT 11 ; | - £0 - . 
1 "of new Milk, ſtir it that it does not burn; when it begins to 
be Mu ke it off, ſet it ſtand till it is a little cool, then ſtir in 


well a'Qparter of à Pound of Butter and Sugar to your Palate; 
grate a 1mall Nutmeg; butter your Diſh, pour it in and bake it. 


* 3 " 
ve & 19170 


To make a Spinach Pudding. 


＋ AKE a Quarter of a Peck of Spinach, picked and waſhed 
1 clean, put it into a Sauce-pan, with a little Salt, cover gt 
cloſe; arid when it is boiled juſt tender, throw it into a Sie ve to 
drain; then chop it with. a Knife, beat up, fix Eggs, mix well 
with it Half a Pint of Cream and a ſtale Rol! Stark fine, a li Kit 
Nutmeg, and a Quarter of a Pound of melted Butter; ſtir all wel] 
together, put it into the 3 you boiled the Spinach, and 
keep ſtirring it all the Time till it begins to thicken ; then wet 
and flour your Cloth very well, tie it up and boil it an Hour. 
When it is enough, turn it into your Diſh, pour melted Butter 
over it, and the Juice of a. Ceuille Orange, if you like it; #5 40 
Sugar, you muſt add, or let it alone, juſt to your Taſte. -- Tou 
may bake it; but then you ſhould put in a Quarter of a Pound of 
Sugar. You may add Biſcuit in the room ot Bread, if you like 
it better. ane » — 


- 


1 of good Cream, ſix Egge, and Half the Whites, 
beat them well and mix with the Cream; grate a little Nut- 
meg ia, adti a lirtle Salt, andia little Roſe Water if it be agreea ble; 
. Crumb of a Haltpenny Roll; or a Spoonful: of 
Flour, firſt mixed with a gittle of the team, or a Spoonful of 
the Flour uf Rice, nee Butter a Cloth nl 
21 7 938 DOR e 1 | " } , cans 
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flour it; then put in your Mixture, tie it not too cloſe, and boil 
it Half an Hour faft, Be fure the Water boils before you put it 
ai 69079 © 1 38 96 [ nr 

0 male a Cream Pudding 
TAKE a Quart of Cream, boil it with a Blade of Mace, and 
1 Half a Nutmeg grated, let it cool, beat up eight Eggs, and 
three Whites, ſtrain them well, mix a'Spoonful of Flour with 
them, a Quarter of a Pound of Almonds blanched, and beat very 
fine, with a Spoonful of Orange-flower, or Roſe Water, mix with 
the Eggs, then by Degrees mix in the Cream, beat all well toge- 
ther, take a thick Cloth, wet it and flour it well, pour in yopr 
Stuff, tie it cloſe, and boil. it Half an Hour. Let the Water boil 
all the Time faſt; when it is done, turn it into your Diſh, pour 
melted Butter over, with a little Sack, and throw fine Sugar all 
over it. | | ; 


39 agt. s From Fiding _  _ 
TAKE a Quart of Milk, beat fix Eggs, Half the Whites, with 
1 Half a Pint of the Milk and four Spoonfuls of Flour, a little 
Salt and two Spoonfuls of beaten Ginger; then by Degrees mix in 
all the Milk, and a Pound of Pruens, tie it in a Cloth, boil it an 
Hour, melt Butter and pour over it. Damſons eat well done this 
Way, in room of Pruens. | | 


# To mate à Spoqnful Pudding 
TB. Spoonful of Flour, a Spoonful of Cream or Milk, an 
= Egg, a little Nutmeg, Ginger and Salt; mix all together, and 
boil it in a little Wooden Diſh Half an Hour, You may add a 


few Currants. = 
To make an Apple Pudding. 
MPAkE a good Puff: paſte, roll it out Half an Inch thick, pare 
your Apples, and core them, enough to fill the Cruſt, and 
cloſe it up, tie it in a Cloth and boil it. If a ſmall Pudding,'two 
Hours; if a large one, three 15 four Hours. When it is enough 
turn it into your Diſh, cut a Piece of the Cruſt out of the Tep, 
butter and ſugar it to your Palate; lay on the Cruſt again, and 
lend it to Table hot. A Pear Pudding make the ſame Way. And 
thus you may make a Damſon Pudding, or any Sort of Plambs, 
Apricots, Cherries, or Mulberries, and are very fine. | 


To 
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To make Yeaſt Dumplings. 


IRST make a light Dough as for Bread, with Flour, Water, 
- Salt and Yeaſt, cover with a Cloth, and ſet it before the Fire 
for Half an Hour ; then have a Sauce-pan of Water on the Fire, 
and when it boils take the Dough, and make it into little round 
Balls, as big as a large Hen's Egg; then flat them with your 
Hand, and put them into the boiling Water; a few Minutes boils 
them. Take great Care they don't fall to the Bottom of the Pot 
or Sauce-pan, for then they will be heavy; and be ſure to keep 
the Water boiling all the Time. When they are enough, take 
them up (which they will be in ten Minutes or leſs) lay them in 
your Diſh, and have melted Butter in a Cup. As good a Way as 
any to ſave Trouble, is to ſend to the Baker's for Half a Quartern 
of Dough (which will make a great many) and then you have 
only the Trouble of boiling it. 


To make Norfolk Dumplings. - 
MX a good thick Batter, as for Pancakes; take Half a Pint of 
Milk, two Eggs, a little Salt, and make it into a Batter 
with Flour. Have ready a clean Sauce-pan of Water boiling, into 
which drop this Batter. Be ſure the Water boils faſt, and two or 
three Minutes will boil them; then throw them into a Sieve to 


drain the Water away, then turn them into a Diſh and ſtir a 
Lump of freſh Butter into them; eat them hot, and they are very 


To make Hard Dumplings. 
M I X Flour and Water, with a little Salt, like a Paſte, roll 
them in Balls, as big as a Turkey's Egg, roll them in a little 
Flour, have the Water boiling, throw them in the Water, and 
Half an Hour will boil them. They are beſt boiled with a good 
Piece of Beef. You may add, for Change, a few Currants. Have 
melted Butter in a Cup. 


Another Way to make Hard Dumplings. 


| UB into your Flour firſt a good Piece of Butter, then make 
it like a Cruſt for a Pye ; make them up, and boi them as 


above. 
F f 2 To 
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20 mate Apple Dumplings. 

JAKE a good Puff. paſte, pare ſome large Apples; cot them 
M in Quarters; and #29976 Cove we OY take 4 Piece 
of Cruſt and roll it rbund, enough for one Apple; it they are big. 
they will not look pretty; fo roll the Cruſt round each Apple, and 
make them round like a Ball, with a little Fleur in your Hand: 
Have # Pot of Water boiling, take a clean Chih, dip it in the 
Water, and ſhake Elour over it; tie each Dumpling by ittelf, 
and put them in the Water boiling, which keep boiling all the 
Time; and if your Cruſt is light and good, and the Apples not 
too large Hal an Hour will boil them; but if the Apples be 
large, they will take an Hour's boiling. W hen they are enough, 
take them up and lay them in a Diſh ; throw fine Sugar all over 
them, and ſend them to Table. Have good freſh Butter melted 
in a Cup, and fine beaten Sugar in a Saucer. | þ 


Another Way to make Apple Dumplings. 


M AKE a good Puff-paſte, roll it out a little thicker than a 
4X Crown: piece, pare ſome large Apples, and roll every Apple 
in a Piece of this Paſte, tie them clofe in a Cloth ſeparate, boil 
them an- Hour, cut a little Piece of the Top off and take out the 
Core, take a Tea Spoonful of Lemon- peel hired as fine as piltble, 
Juſt give it a Boi] in two Spoonfuls of Role or Orange flower 
Water. In each Dumpling put a Tea Spoonful of this Liquor; 
ſweeten the Apple with fine Sugar, pour in ſome melted Butter, 
and lay on your Piece of Cruſt again. Lay them in your Diſh, 
and thiow fine Sugar all over them. "737% ws | 


To make a Checſe-curd Flotendine. 

TAKE two Pounds of Cheeſe-curd, break it all to Pieces with 
your Hand, a Pound of blanched Almonds finely. pounded, 
with a little Roſe Water, Half a Pound of Currants clean waſhed 
and picked, a little Sugar to your Palate, ſome ſkewed Spinach cut 
ſmall ; mix all well together, lay a Puff-paſte in a Diſh, put in 
your Ingredients, cover it with a thin Cruſt rolled, and laid a- 
croſs, and bake it in a moderate Oven Half an Hour. As to the 
Top-Cruſt lay it in what Shape you pleaſe, either rolled bf 
marked with an Iron on Purpoſe. EPS | 


AF lorendine 
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A Florendine'of Oranges or Apples. 
GET Half a Dozen Sæuille Oranges, fave the Juice, take ont 
the Pulp, lay them in Water twenty: fbur Hours, ſhliſt them 
three or four Times, then boil them in three or four Waters, then 
drain them from the Water, put them in a Pound of Sugat, and 
their Juice, boil them to à Syrup, take great Care they dd noe 
ſick to the Pan you do them in, and ſet them by for Uſe.” When 
you uſe. them, lay a Puft-paſte all over the Diſh, boil ten Pippi 
pared, quartered and cored, 1n a little Water and Sugar, an Ries 
two of the Oranges and mix with the Pippins in the Diſh. Bake 
it in a ſlow Oven, with Cruſt as above: Or juſt bake the Cruſt, 
aud then lay in the Ingrediente. ENS e 
{a To male an Artichoke Pe. 
Bu twelve Artichokes, take off all the Leaves and Choke; take 
the Bottoms clear'from the Stalk; make a good Puff-paſte Cruſt 
and lay a Quarter of a Pound of good freſti Butter all over the Bot- 
tom of your Pye; then lay a Row of Artichokes, ſtre 4 little 
Pepper, Salt, and beaten Mace 6ver them, then another Row, and 
ſtrew rhe reſt of your Spice over them, put in a Quarter of a Pound 
more of Butter in little Bits, take Half an Ounce of Trufffes aud 
Motels; boil them in a Quarter of a Pint of Water, pour the Water 
into the Pye, cut the Truffles and Morels very ſmall, throw all 
over the Pye; then have ready twelve Eggs boiled hard, take only 
the hard Yolks, lay them alt over the Pye, pour in a Gill of White 
Wine, cover your Pye and bake it. When tbe Cruſt is done, the 
Pye hat wo Four large Blades of Mace, and twelve Peppet- 
corns well beat will do, with a Tea Spoonful of Salt. 
To make à ſaweet Egg Pye. 
M* K E a goo] Cruſt, cover your 'Difh with it, then have 
ready twelye Eggs beiled hard, cut them in Slices, and! 
them in your Pye; throw Half a Pound of Currams, clean waſkt 
and picked, all over the Eggs; then beat up four Eggs well, mixt 
with Half a Pint of White Wine, grate in a ſmall Nutmeg, and 
make it pretty fweet with Sugat;. You are to mind to. lay a Quar- 
tet of a Pound of Butter between the Eggs, then pour in your 
Wine and Eggs and coter your Pye. Bake it Half an Hour, or 
tilt the Cruſt is done. nerd > vie. 8 
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| To make a Potatoc Pye. 


OIL three Pounds of Potatoes, peel them, make a good Cruſt 
” and lay in your Diſh ; lay at the Bottom Half a Pound of But- 
ter, then lay in your Potatoes, throw over them three Tea Spoon- : 
fuls of Salt, and a ſmall Nutmeg grated all over, ſix Eggs boiled 
hard and chopped ſine, throw all over, a Tea Spoonful of Pep- 
| _ ſtrewed all over, then Half a Pint of White Wine. Cover your 
ye, and bake it Half an Hour, or till the Cruſt is enough. | 


To make an Onion Pye. 


WIH and pare ſome Potatoes, and cut them in Slices, peel 
ſome Onions, cut them in Slices, pare ſome Apples and ſlice 
them, make a good Cruſt, cover your Diſh, lay a Quarter of a 
Pound of Butter all over, take a Quarter of an Qunce of Mace 
beat fine, a Nutmeg grated, a Tea Spoonful of beaten Pepper, three 
Tea Spoonfuls of Salt, mix all together, ſtrew ſome over the But- 
ter, lay a Layer of Potatoes, a Layer of Onion, a Layer of Apple 

and a Layer of Eggs, and ſo on till you have filled your Pe, 
ſtrewing a little of the Seaſoning between each Layer, and a 
varter of a Pound of Butter in Bits, and fix Spool of Water. 
Cloſe your Pye, and bake it an Hour and a Half. A Pound of 
Potatoes, a Pound of Onions, a Pound of Apples and twelve Eggs, 

will do. 15 | +5 ; 

| \ 
7 To mate an Orangeado Pye. 
MKE a good Cruſt, lay it over your Diſh, take two Oranges, 
boil them with two Lemons till tender, in four or ſive Quarts 
of Water. In the laſt Water, which there muſt be about a Pint of, 
add a Pound of Loaf Sugar, boil it, take them out and ſlice them 
into your Pye; then pare twelve Pippins, core them and give them 
one boil in the Syrup; lay them all over the Orange and Lemon, 
E. in the Syrup, and pour on them ſome Orangeado Syrup. 
over your Pye, and bake it in a ſlow Oven Half an Hour. 


To make a Skirrit Pye. 

PAK E your Skirrits and boil them tender, peel them, ſlice 
+ them; fill your Pye, and take to Half a Pint of Cream the 
Yolk of an Egg, beat fine with a little Nutmeg, a little beaten 
Mace and 2 little Salt ; beat all together well, with a Quarter of 
a Pound of freſh Butter melted, then pour in as much as your 


' Diſh will hold, put on the Top-cruſt and bake it Half an _ 
ou 


* 
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You ma' in ſome hard Yolks of Eggs; if you cannot 
Cream, Th Milk, but Cream 1s — 2 two — of 
the Root will do. b iim, 
To make an Apple Pye. 
; M AKE a good Puff. paſte Cruſt, lay ſome round the Sides of 
the Diſh, pare and quarter your Apples, and take out the 
Cores, lay a Row of Apples thick, throw in Half the Sugar you 
defign for your Pye, mince a little Lemon-peel ſine, throw over 
and ſqueeze a little Lemon over them, then a few Cloves, here 
and there one, then the reſt of your Apples and the reſt of your 
Sugar. Yow muſt ſweeten to your Palate; and ſqueeze a little 
more Lemon. Boil the Peeling of the Apples and the Cores in 
ſome fair Water, with a Blade of Mace, till it is very good 3 
ſtrain it and boil the Syrup with a little Sugar, till there is but 
very little and good,” pour it into your Pye, put on your U 
cruſt and bake it. You may put in a little Quince or Marma 
if von pleafe. "if Ent 890 : 
hus make a Pear Pye, but don't put in any Quince. ': You 
may butter them when they come out of the Oven; or beat up 
the Yolks of two Eggs and Half a Pint of Cream, with a little 
Nutmeg, ſweeten'd with Sugar, take off the Lid and pour in the 
Cream. Cut the Cruſt in little Three-corner Pieces, and ſtick 
about the Pye, and fend it to Table. 


ate, 


Us 


Jo make à Cherry Pre. 
MAKE a good Cruſt, lay a little round the Sides of your Diſh, 
412. throw Sugar at the Bottom, and lay in your Fruit and Sugat 
at Top. A few Red Currants does well with them ; put on your 
Lid, and bake in a flack Oven. 6:72 d 
Make a Plumb Pye the ſame Way, and a Gooſeberry Pye. If 
you would have it Red, let it a good while in the Oven, 
after the Bread is drawn. A Cuſtard is very good with the 
Gooſeberry Pye. | 2 11917 g 05 
| To make a Salt-Fiſh Pye. 
GET a Side of Salt-Fiſh, lay it in Water all Night, next Morn- 

ing put it over the Fire in a Pan of Water till it is tender, 
drain it and lay it on the Dreſſer, take off all the Skin and pick 
the Meat clean from the Bones, mince it ſmall, then take the 
Crumb of two French Rolls, cut in Slices and boiled up with a 
Quart of new Milk, break your Bread very fine with a Spoon, put 
to 1t your minced Salt-Fiſh, a Pound of melted Butter, two m—_ 


. 
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fuls of minced Parſley, Half A Nutmeg grated, a little . 
Pepper and three Tea Spnonfuls of Muſtatd; mix all well toge · 
ther, make a good Cruſt, and lay all over your, Diſh bs 


it up. Bake it an Hour. 


. 321 31. 4872 983 RY 
23 ef; ac. Ja nale a Gp Pye. NR AA 
ARA karge Car rp; ſcale. waſh and gut it clean ; take an Eel, 


| | boil at zaſt alittle tender, p ick off all the Meat and mince it 
— wich, an equal —_ Crumbs of Bread, a few Sweet 
—— little Lemon- peel. cut fine, a little Pepper, Salt and — 
Jan Anchovy, Half a Pint of Oyſters: parboil 
es Hoe, dhe Yo bo: of three hard Eggs-cut ſmall, * 
with a(Jvarter:of a Ponnd af Butter, and fill the Belly of the Carp. 
Make a good. Cruſt, cover the Dif}, and lay in your Carp ; fave 
ibe 3 boil your Bel in, put in the Fel Bones, boil them 
- with;a'little Mace, Whole: Pepper, an Onion, ſome Sweet Herbs, 
\arAddhaovy..: Boill it till there is about Half a Pint, ſtrain it, 
add to it a Quarter of a Pint of White Wine, and a Lump of But; 
ter mix d. in A very little Elour; boil it up, and pour into your 
Pye. Put op tbe Lid, and bake it an Hour in a quick Oven. If 
there be any Force-Meat left after filling the Belly, make Balls of 
it, and put iuto the Pye. If yon have not Liquor n boil a 0 
l Eels to make aug £0 fill your Diſh. 


To make a Soal Pye. | 

Merz a good Cruſt, cover your Diſh, boil two Pounds of Eels 
tender, pick all the Eleſh clean from the Bones, throw the 
Bowes into — you boil the Eels in, with a little Mace and 
Salt tilt it is very good, and about a Quarter of a Pint, then ſtrain 
it. In the mean Time cut the Fleſhi ot your Eel fine, with a little 
Lemon“ peel ſhred fine, a little Salt, Pepper and Nutmeg, a few 
Crumbs of ef Bread, chopped P 2 nehovy; melt a Quar- 
ter of a Pound of Butter, — it, then lay it in the Diſſi, 
cut the Fleſh of a Pair of large Soals, or three Pate of very mall 
ones, clean from the Bones — Eins, lay it on the Force · Meat and 
ur in "= — 'of che Beis _ ,bailed;. pu ns Fic of the 
ye on, an it. You ſhaul 27 the Toure of the Boals with 
the Eel e 1 b r W I aL Bones with 
one or two In aur Pye ha he 

er. 4 8 lien pas Ga 
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To make an Eel Pye. 


MAKE a good Cruſt, clean, gut and waſh your Eels very 
well, then cut them in Pieces Half as long as your Finger; 
ſeaſon them with Pepper, Salt, and a little beaten Mace to your 
Palare, either high or low. Fill your Diſh with Eels, and put 
as much Water as the Diſh will well hold; put on your Cover, 
and bake them well. * 


To make a Flounder Pye. 


G E T ſome Flonnders, waſh them clean, dry them in x Cloth, 

juſt bail them, cut off the Meat clean from the Bones, lay a 
good Cruſt over your Diſh, and lay a little freſh Butter at the 
Bottom, and on that the Fiſh ; ſeaſon them with Pepper and Salt 
to your Mind. Boil the Bones in the Water your Fiſh was boiled 
in, with alittle Bit of Horſe- raddi ſn, a little Parſley, a very little 
Bit of Lemon-peel and a Cruſt of Bread. Boil it till there is juſt 
enough Liquor for the Pye, then ſtrain it, and put it into your 
Pye z put on the Top-cruſt, and bake it. 


' To make 4 Herring Pye. 


88 ALF, gut and waſh them very clean, cut off the Heads, 
Fins and Tails. Make a good Cruſt, cover your Diſh, then 
ſeaſon your Herrings with beaten Mace, Pepper and Salt; put a 
little Grades in the Bottom f your Diſh, then a Row of Herrings, 

re ſome Apples and cut them in thin Slices all over, then peel 
ome Onions and cut them in Slices all over thick, lay a little 
Butter on the Top, put in a little Water, lay on the Lid and bake 
it well, | 


* 


To make a Salmon Pye. 


I a good Cruſt, cleanſe a Piece of Salmon well, ſeaſon it 
with Salt, Mace and Nutmeg, lay a little Piece of Butter at 
the Bottom of the Diſh, and lay your Salmon in. Melt Butter ac- 
cording to your Pye; take a Lobſter, boil it, pick out all the 
Fleſh, chop it ſmall, bruiſe the Body, mix it well with the But- 
ter, which muſt be very good]; pour it over your Salmon, put on 
the Lid, and bake it well. | WE 1 | 
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To make a Lobſter Pye. | 
M AK E a good Cruft, boil two Lobſters, take ont the Tails, 
cut them in two, take out the Gut, cut each Tail in four 
Pieces, and lay them in the Diſh. Take the Bodies, bruiſe them 
well with the Claws, and pick out all the reſt of the Meat; chop 
it all together, ſeaſon it with Pepper, Salt, and two or three 
; Spoonfuls of Vinegar, melt Half a Pound of Butter, ſtir all toge- 
= ther, with the Crumb of a Halfpenny Roll rubbed in a clean 
W Cloth ſmall, lay it over the Tails, put on your Cover, and bake . 
| it in a flow Oven. | EEG 


To make a Muſſel Pye. 
MAKE a good Cruſt, lay it all over the Diſh, waſh your 

4 Muffels clean in feveral Waters, then put them in a deep 
Stew- pan, covet them and let them ftew till they are all open, 
pick them out and fee there be no Crabs under the Tongue; put 
them in a Sauce-pan, with two or three Blades of Mace, ftrain the 
Liquor juſt enough to cover them, a good Piece of Butter, and a 
few Crumbs of Bread; ſtew them a few Minutes, fill your Pye, 
put on the Lid, aud bake it Half an Hour. So you may make 
an Oyſter Pye, 


| To make Lent Mince Pies. 

8¹¹ Eggs boiled hard and chopped fine, twelve Pippins pared 
and chopped {ma}, a Pound of Raiſins of the Sun ſtoned and 

chopped fine, a Pound ef Currants waſhed, picked and rubbed | 

clean, a large Spoonful of fine Sugar beat fine, an Ounce of Citron, 

an Ounce of candied Orange, both cut fine, a Quarter of an Ounce 

of Mace and Cloves beat fine and a Jarge Nutmeg beat fine; mix 

all together with a Gill of Brandy, and a Gill of Sack. Make 

your Cruſt good, and bake it in a ſlack Oven. When you make 

your Pye, ſqueeze in the Juice of a Seville Orange, and a Glats 

of Red Wane. | 


To Collar Salmon. 


TAKE a Side of Salmon, cut off about a Handful of the Tail, 
waſh your large Piece very well, dry it with a clean Cloth, 
then waſh it over with Yolks of Eggs, and then make Force-Meat 
with that you cut off the Tail; but take off the Skin, and put to 
it a Handful of parboiled Oyſters, a Tail or two of Lobſters, the 
Volks of three or four Eggs boiled hard, fix Anchovies, a Handful 
cf Sweet Herbs chopped ſmall, a little Salt, Cloves, Mace, Nut- 
megs 
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meg, Pepper beat fine, and grated Bread, Work all theſe together 
into 2 the Volks of Eggs, lay it all over the ups, 
Part, and a little more Pepper and Salt over the Salmon ; ſo ro 
it np into a Collar, and bind it with broad Tape, then boil it io 
Aer and Vinegar; but let the Liquor il fiyſt, 25 
in your Collars; a Bunch of Sweet Herbs, 1liced Ginger and Nut- 
meg; let it boil, but not too faſt. It will take near two Hgurs 
boiliog. When it is enough, take it up into your es 7 
end when the Pickle is cold, put it to your Salmon, at le. 
ſtand in it till uſed; or otherwiſe you may pot it. Eill it up with 
clarified Butter, as you pot Fowls; that Way will keep longeſt. - 
7 To Collar Eels. 0 
KE your Fel and cut it open, take ont the Bones, cut off 
the Head and Tail, lay the Eel flat on the Dreſſer, and ſhred 
ſome Sage as fine as poſſible, and mix it with Black Pepper beat, 
grated Nutmeg and Salt, lay it all over che Bel, roll it up hard in 
little Cloths, and tie both Ends tight; then ſet over the Fire ſome 
Water, wich Pepper and Salt, five. or fix Cloves, three: ar four 
Blades of Mace, a Bay-Leaf or two. Boil it Bones, Head and Tail 
well rogether; then take out your Heads and Tails, put m your 
Eels and let them boil till they are tender, then take them out 
and boil the Liquor longer; till you think there is enough to cover 
them. Take it off, and when cold pour it over the Eels, and 
cover it cloſe. Don't take off the Cloths till you uſe them. 


0 pickle or bake Herrings. 

GCALE and waſh them clean, cut off the Heads, take out the 

8 Rows, or waſh them clean, and put them in again juſt as you 
like. Seaſon them with a little Mace and C loves beat, a very. little 
beaten Pepper and Salt, lay them in a deep Pan, lay two or three 
Bay-Lea ves bet ween each Lay, then put in Half Vinegar and Half 
Water, or Rap Vinegar. Cover it cloſe with a Brown Paper, and 
ſend it to the Oven to bake; let it ſtand till cold, then pour off 
that Pickle, and put freſh Vinegar and Water and ſend them to 
the Oven again to bake. Thus do Sprats; but don't bake them 
the ſecond Time. Some: uſe anly All- ipice, but that is not fo good, 


To pickle or bake Mackrel, ta keep all the Naar. 
GOT them, cut off their Heads, cut them apen, dry them very 
well with a clean Cloth, take a Pan which they will lie clea- 


verly in, lay a few Bay-Leaves at the Bottom, rub the Bone with a 
| | G g 2 little 


230 The Art of Cookery, 

little Bay-ſalt beat fine, take a little beaten Mace, a few Cloves 
beat fine, Black and White Pepper beat fine; mix a little Salt, rub 
them infide and out with the Spice, lay them in a Pan, and be- 
tween evety Lay of the Mackrel put a few Bay-Leaves, then cover 
them with Vinegar, tie them down cloſe with Brown Paper, pet 
them into a flow Oven; they will take a good while doing; when 
they are enough, uncover them, let them ſtand till cold, then pour 
away all that Vinegar, and put as much good Vinegar as will 
cover them, and put in an Onion ſtuck with (loves. Send them 
to the Oven again, let them ſtand two Hours in à very ſlow 
Oven, and they will keep all the Lear; but you muſt not put in 
your Hands to take out the Mackrel, if you can avoid it, but rake 
a Slice to rake them out with. The great Bones of the Mackrel 
-; gy broiled, is a pretty little Plate to fill up a Corner of 
Aa 4 A010, | 


777 248 Souſe Mackrel. | | 


OU muſt waſh them clean, gut them, and boil them in Salt 

and Water till they are enough; take them out, lay them in 

a clean Pan, cover them with the Liquor, add a little Vinegar ; 
and when you ſend them to Table, lay Fennel over them. 


1 To Pot a Lobſter. ee 
AKE a live Lobſter, boil it in Salt and Water, and peg it that 


no Water gets in; when it is cold, pick out all the Fleſh and 
Body, take out the Gut, beat it in a Mortar fine, and ſeaſon it 
with beaten Mace, grated Nutmeg, Pepper and Salt. Mix all to- 
gether, melt a little Piece of Butter as big as a large Walnut, and 
mix it with the Lobſter as you are beating it; when it is beat to 
a Paſte, put it into your Potting- pot, and put it down as cloſe and 
hard as you can; then ſet ſome freſh Butter in a deep broad Pan 
before the Fire, and when it 1s all melted, take off the Scum at 
the Top, if any, and pour the clear Bitter over the Meat as thick 
as a Crown-Piece. The Whey and Churn Milk will ſettle at the 
Bottom of the Pan; but take great Care none of that goes in, and 
always let your Butter be very good, or you will ſpoil all: Or only 
put the Meat Whole, with the Body mix'd among it, lay ing them 
as cloſe together as you can, and pour the Butter over them. You 
muſt be ſure to let the Lobſter be well boiled. A midling one 
will take Half an Hour boiling. 


4 .- 
* * * 
$ #3 ? X . To 


made Plain and Eaſy. 231 


To Pot Eels. 


TAKE a large Fel, skin it, cleanſe it and waſh it very clean; 

1 dry it in a Cloth, and cut it into Pieces as long as your Finger. 
Seaſon them with a little beaten Mace and Nutmeg, Pepper, Salt, 
and a little Sal Prunella beat fine; lay them in a Pan, then pour as 
much good Butter over them as will cover them, and clariſied as 
above. They muſt. be baked Half an Hour in a quick Oven; if a 
{low Oven longer, till they are enough, but that you muſt judge 
by the Largenets of the Eels. With a Fork take them out, and lay 
them on a coarſe Cloth to drain. When they are quite cold, ſeaſon 
them again with the ſame Seaſoning, lay them in the Pot cloſe, 
then take off the Butter they were baked in clear from the Gravy 
of the Fiſh, and ſet in a Diſh before the Fire. When it is melted 
pour the clear Butter over the Eels, and let them be covered with 
8 3 | AR * 3 

In the ſame Manner you may pot what you pleaſe. You ma 

bone — Eels, if ow che but this' dowd put 1n any Sal 
Prunella. | N e 
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To Pot Tampreys. 


SNN them, cleanſe them with Salt, and then wipe them dry; 
beat ſome Black Pepper, Mace and Cloves, mix them with Salt 
and ſeaſon them. Lay them in a Pan, and cover them with 
clariſied Butter. Bake them an Hour; order them as the. Eels, 
only let them be ſeaſoned, and one will be enough for a Pot. - You 
mult ſeaſon them well, let your Butter be good, and. they will 
keep a long Time, 234-7 + 41:0 088 


AFTER having cleanſed them, cut off the Fins, Tails and 
Heads, then lay them in Rows in a long Baking- pan; cover 
them with Butter, and order them as above. SS 


2 :n79' Po8 ů 

* OU muſt ſcale it, cut off the Head, ſplit it and take out the 
Chine- Bone, then ſtrew all over the Inſide ſome Bay- Salt and 
Pepper, roll it up round, and lay it in a Pot. Cover it, and bake 
it an Hour. Then take it out, and lay it on a coarſe Cloth to 
drain; when it is cold, put it into your Pot, and cover it with 


clarified Butter. | 
To 
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To Pot Salmon. 


FAKE a Piece of freſh Salmon, ſcale it, m— it clean 
(let your Piece, or Pieces, be as big as will lie cleaverly on 
your Pot): ſeaſon it with Zamaica Pepper, Black Pepper, Mace 
and Cloves beat fine, mix'd with Salt, a little Sal Prunella beat 
fine, and rub the Bone with. Seaton with a little of the Spice, 
paur.clarified Bytter over it, and bake it well. Then take it out 
carefully, and hy it to drain; when cold, ſeaſbn it well, lay it in 
your Pot clofe, and cover it with clarified Butter as above. 0 
* Ie you may do Carp, Tench, Trout, and ſeveral Sorts of 


Anotber Way to Pot Salmon. 

CALE and clean your Salmon down the Back, dry it well, 
D and ent it as near the Shape of your Pot as you can. Take two 
Nutmegs, an Ounce of Mace and Cloves beaten; Half an Ounce of 
hite Pepper, and an Ounce of Salt ; then take out all the Bones, 

cut off the Jole below the Fins, and cut off the Tail. Seaſon the 
ſcaly Side firſt, lay that at the Bottom of the Pot, then rub the 
—— — the other Side, cover it with a Diſh, and let it 
ſtand all Night. It muſt be put double, and the ſcaly Side, Top 
and Bottom ; put Butter Bottom and Top, and cover the Pot wit 
fome ſtiff coarſe Paſte. Three Hours will bake it, if a large Fiſh; 
if a ſmall one, two Hours; and when it comes out of the Oven, 
let it ſtand Half an Hour; then uncover it, and raiſe it up at one 
End, that the Gravy may run out, then — a Trencher and a 
Weight on it to preſs out the Gravy. When the Butter is cold, 
take 1t out clear from the Gravy, add ſome more to it, and put it 
In a Pan before the Fire; when it is melted, pour it over the 
Salmon; and when it is cold, paper it up. As to the Seaſoning | 
2 theſo Things, it muſt be according to your Palate, more or 


. 


Note, Always take great Care that no Gravy or Whey of the 
Butter is left in the Potting, if there is it will not keep. 8 


CHAP: 
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Directions for the 8 rc K. 


I don's pretend to meddle dere in the Phyſical May ; but a few 
Directions for the Cook, or Nurſe, J. 7 — 20 not be im- 
Proper, to make ſuch Diet, &c. as the Dofor ſpall order. 


7 1 make Mutton Broth. 


TA a Pound of a Loin of Mutton, take off the Fat, put to it 
one Quart of Water, let it boil and skim it well, then put in 
a good Piece of Upper - cruſt of Bread, and one large Blade of 
Mace. Cover it cloſe, and let it boil ſlowly an Hour; don't ſtir 
it, but pour the Broth clear off. Seaſon it with a little Salt, and 
the Mutton will be fit to eat. If you boil Turnips, don't boil them 
in the Broth, but by themſelves in another Sauce - pan. 


To boil a Scrag of Veal. 


ET on the in a clean Sauce-pan ; To each Pound of Veal 
D put a Quart of Water, skim it very clean, then put in a good 
Piece of Upper-cruſt, a Blade of Mace to each Pound, and a little 
Parſley tied with a Thread. Cover it cloſe, then let it boil yery 
ſoftly two Hours, and both Broth and Meat will be fit to eat. 


To make Beef or Mutton Broth for very weak 
People, who take but little Nouriſpment. 


AKE a Pound of Beef, or Mutton, or both together: To 4 

Pound put two Quarts of Water, firſt kin the Meat and 
take off all the Fat; then cut it into little Pieces, and boil it till 
it comes to a 2 — a Pint. Seafon it with a ——_ Corn 
of Salt, skim off all the Fat, and give a Spoonful of this Broth at 
a Time. To very weak People, Half a Spoonful is enough; to 
ſome a Tea Spoonful at a Time; and to others a Tea-cup full. 
There is greater Nouriſhment from this than any Thing elſe. 
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To make Beef Drink, which is ordered for weak 
a, People. 


AKE a Pound of lean Beef, then take off all the Fat and 
Skin, cut it into Pieces, put it into a Gallon of Water, with 
the Under-cruſt of a Penny-Loaf, and a very little Salt. Let it 
boil till it comes to two Quarts ; then ſtrain it off, and it is a 
very hearty Drink. 


To make Pork Broth. 
TX two Pounds of young Pork, then take off the Skin and 
Fat, boil it in a Gallon of Water, with a Turnip and a very 
little Corn of Salt. Let it boil till it comes to two . then 
ſtrain it off and let it ſtand till cold. Take off the Fat, then leave 
the Settling at the Bottom of the Pan, and drink Half a Pint in 
the Morning faſting, an Hour before Breakfaſt; and at Noon, if 
the Stomach will bear it. 


Fs boil 6 Cen | 


LET your Sauce- pan be very clean and nice; when the Water 
boils put in your Chicken, which muſt be very nicely picked 
and clean, and laid in cold Water a Quarter of an Hour — it 
is boiled, then take it up out of the Water boiling and lay it in a 
Pewter-diſh. Save all the Liquor that runs from it in the Diſh, 
cut up your Chicken all in Joints in the Diſh, then bruiſe the 
Liver very fine, add a little boiled Parſley chopped very fine, a 
very little Salt, and a very little grated Nutmeg : Mix it all well 
| together with two Spoonfuls of the Liquor of the Fowl, and pour 
it into the Diſh with the reſt of the Liquor in the Diſh. If there 
1s not Liquor enough, take two or three Spoonfuls of the Liquor 
it was boiled in, clap another Diſh over it, then ſet it over a 
Chafting-diſh of hot Coals five or fix Minutes, and carry it to 
Table hot with the Cover on, This is better than Butter, and 
lighter for the Stomach, though ſome chuſe it only with the Li- 
quor, and no Parſley, nor Liver, or any Thing elſe, and that is ac- 
cording to different Palates. If it is for a very weak Perſon, take 
off the Skin of the Chicken before you ſet it on the Chaffing- 
diſh. If you roaſt it, make nothing but Bread- Sauce, and that is 
lighter than any Sauce you can make for a weak Stomach. 
Thus you may dreſs a Rabbit, only bruiſe but a little Piece 
ef the Liver. | | 
Y 7 
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. To Boi Pigeons. AY 
| your Pigeons be cleaned, waſhed, drawn and skinned. 
— Boil them in Milk and Water ten Minutes, and pour over 
them Sauce, made thus: Take the Livers parboiled, and bruiſe 
them fine with as much Parſley boiled and chopped fine. Melt 
ſome Butter, mix a little with the Liver and Parſley firſt, then 
mix all together, and pour over the Pigeons. 


To boil a Partridge, or any other Wild Fowl. 
WHEN your Water boils, put in your Partridge, let it boil 
ten Minutes, then take it up into a Pewter Plate, and cut it 
in two, laying the Infides next the Plate, and have ready ſome 
Bread-Sauce, made thus : Take the Crumb of a Halfpenny Roll, 
or thereabouts, and boil it in Half a Pint of Water, with a Blads 
of Mace. Let it boil two or three Minutes, pour away moſt of 
the Water, then beat it up with a little Piece of nice Butter, a 
little Salt, and pour it over the Partridge. Clap a Cover over it, 
1 then ſer it over a Chatfing-diſh of Coals four or five Minutes, 
and ſend it away hot, covered cloſe. JIN 
Thus you may dreſs any Sort of Wild Fowl, only boiling it 
more or leſs, according to the Bigneſs. Ducks, take off the Skins 
before you pour the Bread-Sauce over them; and if you roaſt 
them, lay Bread-Sauce under them. It is lighter than Gravy 
for weak Stomachs. 


To boil 6 Pliſe or Flounder. 


LET your Water boil, throw ſome Salt in, then put in your 
Fiſh, boil it till you think it is enough, and take it out 
the Water in a Slice to drain. Take two Spoonfuls of the Liquor 
with a little Salt, a little grated Nutmeg, then beat up the Yolk of 
an Egg very well with the Liquor, and ſtir in the 88 3 beat it 
well together, with a Knife carefully ſlice away all the little 
Bones round the Fiſh, pour the Sauce over it, then ſet it over a 
Chaffing-diſh of Coals for a Minute, and fend it hot away. Or 
in the room of this Sauce, add melted Butter in a Cup. 


To mince Veal or Chicken, for the Sick, or weak 
People. 


MINCE a Chicken or Veal very fine, taking off the Skin; 
juſt boil as much Water as will moiſten it, and no more, 


with a very little Salt, grate a very little Nutmeg, then throw 4 
H h little 


A 
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little Flour over it, and when the Warer'bdils put in the Meat. 
Keep ſhaking it about. bver the Fire a Minute; then: have ready 
two or three very thin Sippets toaſted nice 2hd-brown; laid in the 


* 


Plate, and pour the Mince· meat over it. 


To pull a Chicken for the Sick. 
OU muſt take as much cold Chicken as you think proper, 
take off the Skin, and pull the Meat into little Bits as thick 
as a Quill ; then take the Bones, boil. them with a little Salt till 
they are good, ſtrain it, then take a Spoonful of the Liquor, 4 
Spoonful of Milk, a little'Bit of Butter as big as a large Nutmeg 
rolled in Plour, a little chopped Parſley as tuch as will lye on a' 
Six-pence, and a little Salt, if wanted. This will be enough for 
Half a fmall Chicken. Put all together into the Sauce- pan; then 
keep ſhaking it till it is thick, and pour it into a hot Plate. 
Doo mate Chicken Broth. Ee 
you muſt take an old Cock, or large Fowl, flea it, then pick 
oft all the Fat, and break it all to Pieces with a Rolling-pin z 
put it into two Quart of Water, with a good Cruſt of Bread, and 
a Blade of Mace. Let it boil ſoftly till it is a3 good as you would 
have it. If you do it as it ſhould be done, it will take five or fix 
Hours doing; pour it off, then put a Quart more of boiling Water, 
and cover it cloſe. Let it boil ſoftly till it is good, and ſtrain it 
off. Seaſon with a very little Salt. When you. boil a Chicken ſave 
the Liquor, and when the Meat is eat, take the Bones, then break 
them and put to the Liquor you boiled the Chicken, with 4 Blad 
of Mace, and a Cruſt of Bread. Let it boil till it is good, and 


„ 


train it off. N 
o male Chicken Water. 
AKE a Cock, or large Fowl, flea it, then bruiſe it with a 

1 Hammer, and put it into a Gallon of Water, with a Cruſt of 

Bread. Let it boil Half away, and ſtrain it off. at 


Po make White Caudle. 


OU muft take two Quarts of Water, mix in four Spoonfuls of 
Oatmeal, a Blade or two of Mace, a Piece of Lemon: peel, 
let it boil, and keep ftirring of it often. Let it boil about a'Qyat- 
ter of an Hour, and take Care it does not boil over; then ſtrain 


. 
* 
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it through a coarſe gie ve. When; you. ulg it, ſweeten it to your 
Palate, grate in à little Nutmeg, and what Wine is proper; and 
if it is not far a ſick Perſon, ſqueeze in the Juice of a Lemon. 

þ N b Woti om © en 19 ; 1. 30 enen 
Dey, make Brown Cudle. 
RAL the Gruel as above, with fix Spoonfuls of Oatmeal, and 
D ftrain it; then add à Quart of good Ale, not bitter; bail it, 
then ſweeten it to your Palate, and add alf a Pint of White 
Wine. When you don't put in White Wige, let it be Half Ale. 


LAS) A 


To make Water Gruel. 147 


„ - 


oF 2 | % Mu bees SIO” 
Y 9U muſt take a Pint of Water, and a large Spoonful of, Oat- 
1 meal; then ftir it togethet, and let it bail up chrbe He fove 
Times, ſtirrxing it often. , Don't let it bol over, then] train i 
through a Sieve, falt it to your Palate, put in a:good: Piege ef 
freſh Butter, brue it with a Spoon till the Butter is all melted, 
by it will be fine, and ſmooth, and very good. Some deve a 


ittle Pepper in it. 2 
aan S304 \ NN CEP BU BUD: 4000 33 
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WO muſt take a Quart of Water ina nice cleat Sate pan, 
a Blade of Mace, a large Piece of Crumb of Bread ʒilet ir boil 
two Minutes, then take out the Bread, and bruile it ii a Baſon 
very fine. Mix as much Water as will make it as thick as you 
would have it, the reſt pour away, and ſweeten it to yoor Palate. 
Put in a Piece of: Butter as big as a Walnut, don't put in any 
Wine, it ſpoils it; you may grate in a little Nutmeg. This is 
hearty and good Diet for ſick People. 1 


pur a large Spoonful of Sego into three Quarters. of a Pint of 
- Water, ſtir it and boil it ſoſtly till it is as thick as you would 


have it; then put in Wine and Sugar, with a little Nutmeg to 
your Palate, 
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We, boil Salup. 10 


T is a hard Stone ground to Powder, and generally fold for One 
Shilling an Ounce: Take a large Tea Spoonful of the Powder, 
- put it into a Pint of boiling Water, keep ſtirring it till it is 
ike a fine Jelly; then put Wine and Sugar to your Palate, and 
Lemon, it it will agree. on” | „ ta Wn 
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7g To make Iſiaglaſs Jelly. A 


AKE a Quart of Water, one Ounce of. Iſinglaſs, Half an 

* Ounce of Cloves ; boi] them to a Pint, then ſtrain it upon a 
Pound of Loaf Sugar, and when cold ſweeten your Tea with it. 
Jou make the Jelly as above, and leave out the Cloves. Sweeten 
to your Palate, and add a little Wipe. All other Jellies yqu 


* . , 


Hays in another Chapter, Ar | 


yo make the Pectoral Drink. 
"JAKE a Gallon of, Water, and Half a Pound of Pearl Barley, 
_ boil it with a Quarter of a Pound of Figs ſplit, a Pennywarth 
of Liquorice ſliced to Pieces, a Quarter of a Pound of Raifins'bf 
the oy 3 BY he 185 till Half is 1 then 1 5 
It off. This is ordered in the Meaſles, and ſeveral other Dif- 
ordert, fur a Drink, | e hy 
To make Buttered Water, or what the Germans call 
Egg-Soop, and are very fond of it for Supper. 
Toa have it in the. Chapter for Lent. 
TAKE a Pint of Water, beat up the Tolk of an Egg with the 
Water, put in a Piece of Butter as big as a ſmall Walnut, two 
or three Nobs of Sugar, and keep ſtirring it all the Time it is on 
the Fire. When it begins to boil, bruiſe 1t between the Sauce-pan 
and a Mug till it is ſmooth, and has a great Froth; then it is fit 
to drink. This is ordered in a Cold, or where Egg will agree 
with the Stomach, | 


To make Seed Water, 
AKE a Spoonful of Coriander Seed, Half a Spoonful of Cara- 
way Seed bruiſed and boiled in a Pint of Water; then ſtrain 
It, and bruiſe it up with the Yolk of an rec Mix it with Sack 
and double reſined Sugar, according to your Palate. 


To make Bread-Soop for the Sick. 
"TALE a Quart of Water, ſet it on the Fire in a clean Sauce- 

+ pan, and as much dry Cruſt of Bread cut to Pieces as the Top 
of a Penny-Loaf, the drier the better, a Bit of Butter as big as a 
Walnut ; let it boil, then beat it with a Spoon, and keep boiling 
it till the Bread and Water is well mixed; then ſeaſon it with a 
very little Salt, and it is a pretty Thing for a weak Stomach. 75 

, : - | z 
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1 ;"N@ make artificial Aſſes Milk. 
T two Ounces of Pearl Barley, two large Spoonfuls of 
1 Hartſhorn Shavings, one Ounce of Eringo Root, one Ounce 
of China Root, one Ounce of Preſerved Ginger, eighteen Snails 
bruiſed with the Shells, to be boiled in three Quarts of Water, 
till it comes to three Pints, then boil a Pint of new Milk, mix it 
with the reſt, and put in two Ounces of Balſam of Tolu. Take 

Half a Pint in the Morning, and Half a Pint at Night, 


Cows Milk next 10 Aſſes Milk, done thus. 

AKE a Quart of Milk, ſet it in a Pan over Night, the next 
1 Morning take off all the Cream, then boil it, and ſet it ih 
the Pan again till Night; then kim it again, boil it, ſet it in the 
Pan again, and the next Morning skim it, warm it Blood-wa 
and drink it as you do Aſſes Milk. It is very near as good, 
with ſome conſumpti ve People it is better. me 


0e To make a good Drink. © 
OIL a Quart of Milk and a Quart of Water, with the Top- 

— cruſt of a Penny-Loaf and one Blade of Mace, a Quarter of an 

e very ſoftly, then pour it off, and when you drink it let it 
— — — — 


To mate Barley Water. 


UT a Y wo of a Pound of Pearl r. two Quarts of 

Water, let it boil, skim it very clean, boil Half away, and 

ſtrain it off, Sweeten to your Palate, but not too ſweet, and put 
in two Spoonfuls of White Wine. Drink it luke-warm. 


To make Sage Drink. 


AKE a little Sage, a little Balm, put it into a Pan, flice a 

Lemon, Peel and all, a few Nobs of Sugar, one Glaſs of White 
Wine, pour on theſe two or three Quarts of boiling Water, cover 
it, and drink when dry. When you think it ſtrong enough of the 
Herbs, take them our, otherwile it will make it bitter. 


To make it for à Child. 


Little Sage, Balm, Rue, Mint and Penny-royal, pour boiling 
Water on, and ſweeten to your Palate, 2 of Cloves, c. 
and Black Cherry Water, you have in the Chapter of Preſerves. 

Liquor 


0” 
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Liquor for 4 Child 750 PI the Thruſh. 


T. LE Half a Pint.of < .of Spring Water, a,Nob of double refined 

ar, a very little B Alum, beat it well together with 
the Lolk of an Egg, "heal bear it in a large Spoonful of the Juice 
of Sage, tie a Rag ta the End of a ck, 57 1t, in this Liquor and 
often clean the Mouth. 18 the 5 over; Night one Prop of 


Laudanumy and the next. Day, proper Phyſick, n tp deed 
often with this ro 


3 To n, Comſery Rebt“ = Fre 77 


Taue 2 * of Comfery Roats, ſcrape them clean. — them 
into little P ieces, and put them into three Pints of Water. Let 
them boil ty] there is about A Pint, theh rats, n and, when | it is 


boil. it in, Milk, 2 it is Be = wh it will agree, _ 
At. 4 4 
12. y 4 . ; fy þ Q. 


. * o * +68 '4 
; 9 1 
„ 4 4234 3 4 'F 28 21 5 * % p U >Þ * * * * & 4 - , 
— 
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(CHAP. KI. 
* Captains of FA 


To make Catchup to keep twenty ſhes 


AKE a Gallon of ſtrong, Stale Beer, one Pound of Anchovies 

waſhed trom the Pickle, a Pound of Shalots peeled, Half an 
Ounce of Mace, Half an Qunce of Cloves, a Quarter of an Ounce 
ot Whole Pepper, three or four large Races of Ginger, two,Quarts 
ef the large Muſhruom-flaps rubbed to Pieces. Cover all rhis 
cloſe, and let it ſimmer till it is Half waſted, then ſtrain it thro? 
a Flannel Bag, let it ftand till it is quite cold, then bottle it. Tou 
may carry it ro the Indies. A all of this to a Pound of freſh 


utter melted, makes fine Fiſh- Sauce: Or 1n the room of Gravy- 


Sauce. The ſtronger and ſtaler the Beer 1s, the better the Catch - 
= wil be. 


To 


* - 


| | 
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To make Piſn-Sauce to keep the wwhble Tear. 
OU muſt take twerity-four Anchovies, chop them, Bones and 
all, put to them ten Shalots cut finalf, # Handful. of ſcraped 
Horfe-raddiſh, a Quarter of an Ounce of Mace, K * White 
Wine, a Pint of Water, one Lemon cut into Slices, Half a Pint of 
Anchovy Liquor, a Pipt bf Red Wine; twelve Cloves, twelve 
Pepper-corns. Boil them together till it comes to a Quart; ſtrain | 
it off, cover it cloſe, andkeep it in a'coot dry Place. Two-Spoon- -R8 
fuls will be ſufficient for ® Pound of Butter, —_— 'H 


To pot Dripping, 10 fry Fiſh, Meat, or Fritters, &c. 
"TAKE fix Pounds of good Beef -· Pripping, boil it in ſoſt Water, 
ſtrain it into a Pan, let it ſtand till cold; then take off the 
hard Fat, and ſcrape off the Gravy which ſticks to the Infide. 
Thus do eight Times; when it is cold and hard, take it off clean 
from the Water, put it into 4 large Sauce-pan, with fix — 
Lea ves, twelve Cloves, Half a Pound of Salt, and a te of a 
Pound of whole Pepper. Let the Fat be all melted and juſt hor, 
let it ſtand till it is hot enough to ſtrain through a Sieve into the 
Pot, and ſtand till it is quite cold, chen cover it up. Thus you 
may do what Quantity, you. pleaſe. The beſt Way to keep any 
Sort of. Dripping is to turn the Pot upſide · down, and then no Rats 
can get at it. If it will keep on Ship- board, it will make as fine 
Puff pa ſte Cruſt, as any Butter can do, or Cruſt for Puddings, c. 


| 3 „ P AE'Y 
To pickle Muſhrooms. for the Sea. 
ASH them clean with a Piece of Flannel in Salt and Water, 
put them into a Sauce pan and throw a little Salt over them. 
Let them buil up three Times in their own Liquor, then throw 
them into a Sieve to drain, and ſpread them on a clean Cloth; let 
them lie till cold, then put them in wide-mouth'd Bottles, put 
in with them a good deal of whole Mace, a little Nutmeg ſliced, 
and a few Cloves. Boil the Sugar-Vinegar of your own making, 
with a good deal of whole Pepper,” ſome Races of Ginger, and 
two or three Bay- Lea ves. Let it boil a feu Minutes, then ſtrain it, 
when it is cold pour it on, and fill the Bottle with Mutton Fat 
fryed ; cork them, tie a Bladder, then a Leather over them, keep 
it down cloſe, and in as cool a Place as poflible. As to all other 
Pickles, you have them in the Chapter of Pickles. pA 
3 3 


Ze * 
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| To make Muſhroom Powder. 


TIR Half a Peck of fine large thick Muſhrooms freſh, waſh 
them clean from Grit and Dirt with a Flannel Rag, ſcrape 
out the Inſide, cut out all the Worms, put them into, a Kettle 

over the Fire without any Water, two large Onions ftuck with 
Cloves, a large Handful of Salt, a I of an Ounce of Mace, 
two Tea Spoonfuls of beaten Pepper, let them ſimmer till all the 
Liquor is boiled away, take great Care they don't burn; then lay 
them on Sie ves to dry in the Sun, or on Tin Plates, and ſet them 
in a ſlack Oven all Night to dry, till they are well beat to Pow- 
der. Preſs the Powder down hard in a Pot, and keep it for Uſe. 


You may put what Quantity you pleaſe for the Sauce. 
To keep Muſhrooms without Pickle. 
T large Muſhrooms, peel them, ſcrape out the Inſide, put 
them into a Sauce - pan, 4 a little Salt over them, and let 
them boil in their own Liquor; then throw them into a Steve to 
drain, then lay them on Tin Plates, and ſet them in a cool Oven. 
Repeat it often till they are perfectly dry, put them into a clean 


Stone Jar, tie them down tight, and keep them in a dry Place. 
They eat deliciouſly, and look as well as Truffles. 


To keep Artichoke-Bottoms dry. 


B OIL them juſt fo as you can pull off the Leaves and the 

Choke, cut them from the Stalks, lay them on Tin Plates, ſet 
them in a very cool Oven, and repeat it till they are quite dry; 
then put them into a Stone Pot, and tie them down. Keep them 
in a dry Place; and when you uſe them, lay them in warm Water 
till they are tender. Shift the Water two or three Times. 4 
ate fine in almoſt all Sauces cut to little Pieces, and put in ju 
before your Sauce is enough. | 


To fry A rtichoke- Bottoma 


| 1 Y them in Water as above; then have ready ſome Butter 
hot in the Pan, flour the Bottoms, and fry them. Lay them 
in your Diſh, and pour melted Butter over them. | | 


To ragoo Artichoke-Bottoms. 


CY T4 KE twelve Bottoms, ſoften them in warm Water, as in the 
foregoing Receipts : Take Half a Pint of Water, a Piece of the 


ſtrong Soop, as big as a ſmall Walnut, Half a Spoonful of the 
| : Catchup, 


— 


— —— 
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Catchup, five or fix of the dried Muſhrooms, a Tea Spoonful of 
the Muſhroom- Powder, ſet it on the Fire, ſhake all together, and 
let it boil ſoftly two or three Minutes. Let the laſt Water you put 
to the Bottoms buil ; take them out hot, lay them in your Diſh, 
pour the Sauce over them, and {end them to Table hot. 


To fricaſey Artichoke-Bottoms. 


QCALD them, then lay them in boiling Water till they are 
quite tender ; take Half a Pint of Milk, a _ of a Pound 
of Butter rolled in Flour, ſtir it all one Way till it is thick, then 
ſtir in a Spoonful of Muſhroom - Pickle, lay the Bottoms in a 
Diſh, and pour the Sauce over them. | 


| To dreſs Fiſh. 


AS to frying Fiſh, firſt waſh it very clean, then dry it well and 
flour it; take ſome of the Beef-Dripping, make it boil in the 
Stew-pan, then throw in your Fiſh, and fry it of a fine light 
Brown. Lay it on the Bottom of a Sieve, or coarſe Cloth to 
drain, and make Sauce according to your Fancy, 


To bake Fiſh. 


UTTER the Pan, lay in the Fiſh, throw a little Salt over it 
and Flour ; put a very little Water in the Diſh, an Onion and 
a Bundle of Sweet Herbs, ſtick ſome little Bits of Butter or the 
fine Dripping on the Fiſh. Let it be baked of a fine light Brown 
when enough, lay it on a Diſh before the Fire, and skim off all 
the Fat in the Pan; ſtrain the Liquor, and mix it up either with 
the Fiſh-Sauce or ſtrong Soop, or the Catchup. 


To make a Gravy Soop. 


ONEY boil ſoft Water, and put as much of the ſtrong Soop to 

it, as will make it to your Palate. Let it boil; and if it 
wants Salt, you mult ſeaſon ir. The Receipt for the Soup, you 
have in the Chapter for Soops. i? „ 79087. : 


To make Peas Soop. 1.0 
ET a Quart of Peas, boil them in two Gallons of Water till 


they are tender, then have ready a Piece of falt Pork, or 
Beef, which has been Jaid in Water the * before; put it into 


the Pot, with two large Onions peeled, a Bundle of Sweet Herbs, 
11 Sellery 


— — — — 
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Sellery if yon have it, Half a Quarter of an Qunce of Whole Pep- 
per, let it boil till the Meat 1s 228 then take it up, and if 
the Soop is not enough let it boil till the Soop 1s good; then 
ſtrain it, ſet it on again to boil, and rub in a good deal of dry 
Mint. Keep the Meat hot, when the Soop is ready, put in the 
Meat again for a few Minutes, and let it boil; then ferve it away. 
If you add a Piece of the portable Soop, it will be very good. 
The Onion Soop you have in the Len Chapter. 1 


fo make Pork Pudding, or Beef, . 


MAKE a good Cruſt with the Dripping, or Mutton Sewet, if 
ou have it, ſhred ſſpeʒ make & thick Cruſt, take a Piece of 
Salt Pork or Beef, which has been twenty-four Hours in ſoft Wa- 
ter; ſeaſon it with a little Pepper, put it Into this Cruſt; rol} fit 
up cloſe, tie it in a Cloth, 1 boil it; if about four or 
Pounds, b6il t five HOUurrs 00 | 4 9G 
And when you kill Mutton, make 4 Pudding the ſame Way, 
only cut the Steaks chin; feafon them with Pepper and Salt; und 
boil it three Hours, if large; or two Hours, if tmall, and fo ac- = 
cording to the Size. IH 5 5 | 
Apple Pudding make with the ſame Cruſt, only pare. we 
Apples, core them, and fill your Pudding; if large, it will take 
ge Hours boiling. When it js enough, lay it in the Diſh, cut a 
Hole in che Typ, and ſtir in Butter and Sugar; lay the Piece oy 
again, and ſend it to Table. 11 o NE: ER 
A Proen Pudding ents fine, made the ſame Way, only, when | 
the Cruſt is ready fill it with Pruens, and ſweeten it according t | 
your Fancy; cloſe it up, and boil it two Hours. | | 


| To. make a Rice Pudding. 

| 'P'AKE 'what Rice you think proper, tie it looſe in a Cloth, 

and boil it an Hour; then take it up, and untle it, grate 4 
good deal of Nutmeg in, ſtir in a good Piece of Butter, an 

iweeten to your Palate, / Lie it up cloſe, toil it an Hour more, 

then take it up and turn it into your Diſh ; melt Butter, with a 


Uttle Subar and a little White Wine for ace. 


* 
o 
* 
LE 4 . 
. # 
* 
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3 


LEBEN _ 


made Plain and Eaſi. 245 2 


To make a Sewet Pudding. | 
GET a Pound of Sewet ſhred fipe, a Pound of Flour, a Pound 
of 'Currants picked clean, Half a Pound of Raifins ſtoned, 
two Tea Spoonfuls of beaten Ginger, and a Spoonful of Tincture 
of Saffron 3 mix all together with Salt Water very thick, then 
either boil or bake it 73 27 F. 


A Liver Pudding Boiled. 


GET. the Liver of a Sheep when you kill one, and cut it as 

thin as 1 —— can and chop it; mix it with as much Sewet 
ſhred fine, Half as many Crumbs of Bread or Biſcuit grated, ſea- 
fon it with ſome Sweet Herbs ſhred fine, a little Nutmeg grated, 
a little beaten Pepper, and an Anchovy ſhred fine ; mix all toge- 
ther with a little Salt, or the Anchovy Liquor, with a Piece of 
Butter, fill the Cruſt and cloſe it, Boil it three Hours. 


To make an Oatmeal Pudding. 


E T a Pint of Oatmeal once cut, a Pound of Sewet ſhred 
| fine, a Pound of Currants, and Half a Pound of Raitins ſtoned; 
—, mix all together well with a little Salt, tie it in a Cloth, leaving 
room for the Swelling. 


To bake an Oatmeal Pudding. 


OIL a Quart of Water, ſeaſon it with a little Salt; when 

the Water boils, ſtir in the Oatmeal till it is fo thick you 
can't eaſily ſtir your Spoon, then take it off the Fire, ſtir in 
two Spoonfuls of Brandy, or a Gill of Mountain, and ſweeten it 
to your Palate. Grate in a little Nutmeg, and ſtir in Hal“ a 
Pound of Currants clean waſhed and picked; then butter a Pan, 
pour it in, and bake it Halt an Hour, 


x 45 A Rice Pudding baked. 
BOL a Pound of Rice juſt till it is tender, then drain all the 


Water from it as dry as you can, but don't n it; then 
ſtir in a good Piece of Butter, and ſweeten to your Palate. Grate a 
{mall m in, ſtir it well together, butter a Pan, and paur it 
in and bake it. You may add a few Currants for Change. 


1 2 Ts 
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To make a Peas Pudding. 


OIL it till it is quite tender, then take it up, untie it, ſtir in 
a good Piece of Butter, a little Salt, and a good deal of beaten. 
__ then tie it up tight again, boil it an — longer, and it 
will eat fine. All other Puddings you have in the Chapter of 
Puddings. | 2 | 


To. make @ Harrico of French Beans. 


TAKE a Pint of the Seeds of French Beans, which are ready 
dry d for Sowing, waſh them clean, and put them into a 
two Quart Sauce-pan, fill it with Water, and let them boil two 
Hours; if the Water waſtes away too much, you muſt put in 
more boiling Water to keep them boiling. In the mean Time 
take almoſt Half a Pound of nice freſh Butter, put 1t into a clean 
Stew-pan, and when it is all melted and done making any 
Noiſe. have ready a Pint Baſon heaped up with Onions peeled 
and ſliced thin, throw them into the Pan and fry them of a 
fine Brown, ſtirring them about that they may be all alike, 
then pour off the clear Water from the Beans into a Baſon, and 
throw the Beans all into the Stew-pan; ſtir all together, and 
throw in a Jarge Tea Spoonful of beaten Pepper, two. heap'd 
full of Salt, and ſtir it all together for two or three Minutes. 
You may make this Diſh of what Thickneſs you think proper 
(either to eat with a Spoon, or otherways) with the Liquor 
you Poured off the Beans. For Change, you may make 1t thin 
enough for a Soop. When it is of the proper Thickneſs you 
like it, take it of the Fire, and ſtir in a large Spoonful of Vinegar 
and the Yolks of two Eggs beat. The Eggs may be left our, if 
diſliked. Diſh it up, and fend it to Table. | 


To make a Fowl Pye. 


IRST make a rich thick Cruſt, cover the Diſh with the 
Paſte, then take fome very fine Bacon, or cold boiled Ham, 
ſlic2 it, and lay a Layer all over. Seaſon with a little Pepper, 
then put in the Fowl, after it is picked and cleaned, and ſinged; 
ſhake a very little Pepper and Salt into the Belly, put in a little 
Water, cover it with Ham, ſeaſoned with a little beaten Pep- 
per, put on the Lid and bake it two Hours. When it comes 
out of the Oven, take Half a Pint of Water, boil it, and add to 
it as much of the ſtrong Soop as will make the Gravy quite 
rich, pour it boiling hot into the Pan and lay on the Lid again. 
Send 
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Send it to Table hot, or lay a Piece of Beef or Pork in ſoft Wa- 
ter twenty-four Hours, ſlice it in the room of the Ham, and it 


will eat fine. 


To make a Cheſhire Pork Pye for Sea. 


T4 K E ſome ſalt Pork that has been boiled, cut it into thin 
Slices, an equal Quantity of Potatoes pared and ſliced thin, 
make a good Cruſt, cover the Diſh, lay a Layer of Meat, ſeaſoned 
with a little Pepper, and a Layer of Potatoes ; then a Layer of 
Meat, a Layer of Potatoes, and fo on till your Pye is full. Seaſon 
it with Pepper; when it is full, lay ſome Butter on the Top, and 
fill your Diſh above Half full of fofc Water. Cloſe your Pye up, 
and bake it in a gentle Oven. 


To make Sea Veniſon. 


WIEN you kill a Sheep, keep ſtirring the Blood all the Time 
till it is cold, or at leaſt as cold as it will be, that it may 
not congeal ; then cut up the Sheep, take one Side, cut the Le 
like a Haunch, cut off the Shoulder and Loin, the Neck and Brea 
in two, ſteep them all in the Blood, as long as the Weather will 
permit you, then take out the Haunch, and hang it out of the Sun 
as long as you can to be tweet, and roaſt it as you do a Haunch of 
Veniton. It will eat very fine, eſpecially if the Heat will give you 
leave to keep it long. Take off al the Sewet before you lay it 
in the Blood, take the other Joints and lay them in a large Pan, 
pour over them a Quart of Red Wine and a Quart of Rap Vine- 
gar. Lay the fat Side of the Meat downwards in the Pan, on a 
ollow Tray is beſt, and pour the Wine and Vinegar over it; let 
it lay twelve Hours, then take the Neck, Breaſt and Loin out of 
the Pickle, let the Shoulder lay a Week, if the Heat will let you, 
rub it with Bay Salt, Salt Pare, and coarſe Sugar, of each a 
Quarter of an Ounce, one Handful of common Salt, and let it lay 
a Week or ten Days. Bone the Neck, Breaſt and Loin ; ſeaſon 
them with Pepper and Salt to your Palate, and make a Paſty as 
you do Veniſon. Boil the Bones for Gravy to fill the Pye, when 
it comes out of the Oven; and the Shoulder boil freſh out of the 
Pickle, with a Peas Pudding, \ | | 
And when you cut up the Sheep, take the Heart, Liver and 
Lights, boi] them a Quarter of an Hour, then cut them ſmall, and 
chop them very fine ; ſeaſon them with four large Blades of Mace, 
. — Cloves, and a large Nutmeg all beat to Powder. Chop a 
Pound of Sewet fine, Half a Pound of Sugar, two Pounds of Cur- 


rants 
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rants clean waſhed, Half a Pint of Red Wine, mix all well toge- 
ther, and make a Pye. Bake it an Hour, it is very rich. N 


To make Dumplings when you have White Bread. | 


T the Crumb of a Twopenny-Loaf grated fine, as much 
Beef Sewet ſhred as fine as poſſible, a little Salt, Half a ſmall 
Nutmeg grated, a large Spoonful of Sugar, beat two Eggs with 
two Spoonfuls of Sack, mix all well together, and roll them up as 
big as a Turky's f. Let the Water boil, and throw them in. 
- Half an Hour wil Poll them. For Sauce, melt Butter with a 
little Sack, lay the Dumplings in a Diſh, pour the Sauce over 
. them, and ſtrew Sugar all over the Diſh. 

Theſe are very pretty, either at Land or Sea. You muſt ob- 
ſerve to rub your Hands with Flour, when you make them up. 

The Portable Soap to carry Abroad, you have in the ſixth 
Chapter. l 


, 
— A x — — * 7 * 
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CHAP. XII. 
Of Hogs Puddings, Sauſages, &c. 


To make Almond Hogs Puddings, 


"TAKE two Pounds of Beef Sewet or Marrow, ſhred very ſmall, 
a Pound and a Half of Almonds blanched, and beat very fine 
with Roſe-water, one Pound of grated Bread, a Pound and a Quar- 
ter of fine Sugar, a little Salt, Half an Ounce of Mace, Nutmeg 
and Cinnamon together, twelve Yolks of Eggs, four Whites, a Pint 
of Sack, a Pint and a Half of thick Cream, tome Roſe or Orange- 
flower-water ; boil the Cream, tie the Saffron in a Bag, and dip 
in the Cream, to colour it. Firſt beat your Eggs very well, then 
ſtir in your Almonds, then the Spice, the Salt and Sewer, and 
mix all your Ingredients together ; fill your Guts but Half full, 
put ſome Bits of Citron in the Guts as you fill them, tie them 
up, and boil them a Quarter of an Hour, 


Another 
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Another Way. 


T5 a Pound of Beef Marrow chopped fine, Half a Pound ct 
| {weet Almonds blanched, and beat fine with a little 

flower er Roſe-water, Half a Pound of White Bread gruted fine, 
Half x Pound of Currants clean waſhed and picked, a » Quarter of 

a Pound of fine Sugar, a Quarter of an Ounce * Mace _ 
and Cinnamon together, of each an equal tity; aud 

Pint of Sack; mix all well together, with If + a Pint of 
Cream, and the Yolks bf four Eggs. Pill your Guts Half full, 
tie them up, and boih them 2 Quarter of an Hour. You may 
leave out the Currants ſer Change ; but then you rake add a 
Gm rota Poithd: node: RO & 946: 


999 5 third Way... 


Hz x Lv a Pint of Cykiiti, a Quarter of à Pound of geg ar, a 
ey” 1 4 a _ of Carrants the — of 22 G 
oll grated fine, fix ippins pared and cho he, a Gi 
of Sack, or two — ir Role. -water, coop Al 
blanched and beat fine, the Yolks of two Eggs, and one White 
beat fine; mix all together, fill the Gurs better than Half fall, 
and boil them a Quarter of an Hour. wen J 


4 


9 
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Jo male Hogs Puddings avith Currantz. 


AKE three Poùnds of grated Bread to four Pounds of Beef 
Sewet finely ſhred, two Pounds of Ourrants clean picked and 
waſhed, Cloves, Mace and Cinnamon, of each à Quarter of ah 
Ounce; finely beaten, a little Salt, a Pqund and à Half of Sugar, a 
Pint of Sack, a Quart of Cream, a litile Rofe-water, twenty Egge 


well beaten, but Half the Whites ; mix all thefe' well together, 


fill the Guts Half full, boil them x litile; and prick them as they 
boil, to keep them kroch breaking the Gits. Take them up upon 

clean Cloths, then lay them on your Dim; or when vou is 
them, boil them a few Mindtes. or est en cold. 


* 538 


10 nale Blick Puligs "7." 


IRST, befaxe you kill your get a Peck of e boil 

'them Half 4 ur in. Water, then drain them and. ꝓut them 
into a clean Tub or large Pan, then kill your Hog and fave 4wo 
Quarts of the Blood of the Hog, and keep ſtirring it till the 
Blood is quite cold; then mix it with your Gruts, and ſtir them 


well together. Seaton with a large Spoonful of _ a Quarter of 
an 


r 
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an Ounce of Cloves, Mace and Nutmeg together, an equa] Quan- 
tity of each; dry it, beat it well and mix in. Take a little Winter 
Savoury, Sweet Marjoram and Thyme, Penn royal ſtriped bf 
the Stalks and chopped very fine, juſt enough to ſeaſon them, arid 
to give them a Flavour, but no more. The next Day, take the 
Leaf of the Hog and cut into Dice, ſcrape and waſh the Guts very 
clean, then tie one End, and begin to fill them; mix in the Fat 
as you fill them, be ſure put in a good deal of Fat, fill the Skins 
three Parts full, tie the other End; and make your Puddings what 
Length you pleaſe ; prick them with a Pin, and put them into a 
Kettle of boiling Water. Boil them very ſoftly an Hour; then 
take them out, and lay them on clean Strax. 

In Scotland they make a Pudding with the Blood of a Gooſe; 
Chop off the Head, and fave the Blood; tir it till it is cold, 
then mix it with Gruts, Spice. Salt, and Sweet Herbs, according 
to their Fancy, and ſome Beef Sewet chopped. Take the Skimoft 

| the Neck; then pull out the Wind- pipe and Fat, fill the Skin, tie 
It at both Ends, ſo make a Pye of the Giblets, and lay the Pud- 


ding in the Middle. 

Do make Fine Sauſages. | 

Y O U muſt take fix Pounds of good Pork, free from Skinz 
1 Griſles and Fat, cut it very ſmall, and beat it in a Mortar till 

It is very fine; then ſhred fix Pounds of Beef Sewer very fine and 

free from all Skin. Shred it as fine as poſſible ; then take a good 

deal of Sage, waſh it very clean, pick off the Leaves, and ſhred it 

l Spread your Meat on a clean Dreſſer or Table, then 

Make the Sage all over, about three large Spoonfuls; ſhred the 

thin Rhind of a middl ing Lemon very fine and throw over, with 
as many Sweet Herbs, when ſhred fine, as will fill a large Spoon ; 

rate two Nutmegs over, throw over two Tea 1. of 
upper, a large Spoonful of Salt, then throw over the Sewer, 

and mix it all well together. Put it down cloſe in a Pot; when 
you uſe them, rol] them up with as much Egg as will make them 
rol] ſmooth. Make them the Size of a Sauſage, and fry them in 
Butter or good Dripping, Be ſure it be hot before you put them 
in, and keep rolling them about. When they are thorough hot 
and of a fine light Brown, they are enough. Fo (ey ing this 
Meat very fine, if you don't like it beat, Veal eats well done 
thus, or Veal and Pork together. You may clean ſome Guts, 
and fill them. | fi; | 


To 
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To make Common Sauſages. 


AKE three Pounds of nice Pork, Fat and Lean together, 

without Skin or Griſles; chop it as fine as poſſible, ſeaſon it 
with a Tea Spoonful of beaten Pepper, and two of Salt, ſome 
Sage ſhred fine, about three Tea Spoonfuls ; mix it well toge- 
ther, have the Guts very nicely cleaned, and fill them, or put them 
down, in a Pot, ſo roll them of what Size you pleaſe, and fry them. 
Beef makes very good Sauſages. 


To make Bolognia Sauſages. 
AKE a Pound of Bacon, Fat and Lean together, a Pound of 
Beef, a Pound of Veal, a Pound of Pork, a Pound of Beef 
Sewet, cut them {mall and chop them fine, take a ſmall Handful of 
Sage, pick off the Leaves, chop it fine, with a few Sweet Herbs; 
ſeaſon pretty high with Pepper and Salt. You muſt have a large 
Gut, and fill it; then fer on a Sauce-pan of Water, when it boils 
py it in, and prick the Gut for fear of burſting. Boll it ſoftly an 
our, then lay it on clean Siraw to dry. 


C HA HIT 
To pot and make Hams, &c. 


To pot Pigeons, or Fowls. 


UT off their Legs, draw them, and wipe them with a Cloth, 
but don't waſh them. Seaſon them pretty well with Pepper 
and Salt, put them in a Pot, with as much Butter as you think wall 
cover them, when melted, and baked very tender ; then drain them 
very dry from the Gravy, lay them on a Cloth, and that will tuck 
up all the Gravy ; ſeaſon them again with Salt, Mace, Cloves, 
and Pepper beaten fine, and put them down cloſe into a Pot. Take 
the Butter, when cold, clear — the Gra vy, ſet it before the Fire 
to melt, and pour over the Birds; if you have not enough, clarify 
: ſome more, and let the Butter be near an Inch thick above the 
Birds. Thus you may do all Sorts of Fowl ; only Wild Fowl 

ſhould be boned, but that you may do as you pleale. 
K k To 
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To pot a Cold Tongue, Beef, or Veniſon. 


Cor it ſmall, beat it well in a Marble Mortar, with melted 
4 Butter, and two Anchovies, till the Meat is mellow and 
fine; then put it down cloſe in your Pots, and cover it with 
clarified Butter. Thus you may do cold Wild Fowl ; or you 
may pot any Sort of cold Fowl whole, ſeaſoning them with what 
Spice you pleaſe. - - 


To pot Veniſon. 


"TAKE a Piece of Veniſon, Fat and Lean together, lay it in a 
+ Diſh, and ſtick Pieces of Butter all over; tie a Brown Paper 
over it, and bake it. When it comes out of the Oven, take it out 
of the Liquor hot, drain it, and lay it in a Diſh 3 when cold, 
take off all the Skin, and beat it in a Marble Mortar, Fat and 
Lean together; ſeaſon it with Mace, Cloves, Nutmeg, Black 
Pepper, and Salt to your Mind. When the Butter is cold, that it 
was baked in, take a little of it, and beat in with it to moiſten it; 
then put it down cloſe, and cover it with clarified Butter. 
You mult be ſure to beat it, till it is like a Paſte. 


To pot Tongues. 


AKE a Neat's Tongue, rub it with a Pound of White Salt, 

an Ounce of Salt-petre, Half a Pound of coarſe Sugar, rub it 
well, turn it every Day in this Pickle for a Fortnight. This 
Pickle will do ſeveral Tongues, only adding a little more White 
Salt; or we generally do them after our Hams. Take the Tongue 
out of the Pickle, cut off the Root, and boil it well, till it will 
peel; then take your Tongues and ſeaſon them with Salt, Pepper, 
Cloves, Mace and Nutmeg, all beat fine, rub it well with your 
Hands whilſt it is hot, then put it into a Pot, and melt as much 
Butter as will cover it all over. Bake it an Hour in the Oven, 
then take it out, let it ſtand to cool, rub a little freſh Spice on it; 
and when it is quite cold, lay it in your Pickling-pot. When 
your Butter is cold you baked it in, take it off clean from the 
Gravy, ſet it in an earthen Pan before the Fire; and when it is 
melted, pour it over the Tongue. You may lay Pigeons or 
Chickens on each Side; be ſure to let the Butter be about an 
Inch above the Tongue, 


A fine 


| 


Ew 


made Plain and Eaſy. 253 


A fine Way to pot à Tongue, 


; TAKE a dried Tongue, boil it till it is tender, then peel it; 
take a large Fowl, bone it, a Gooſe, and bone it; take a Quar- 
ö ter of an Ounce of Mace, a Quarter of an Ounce of Cloves, a large 
| Nutmeg, a Quarter of an Ounce of Black Pepper, beat all well 
! together, a Spoonful of Salt, rub the Infide of the Fowl well, and 
the Tongue. Put the Tongue into the Fowl, then ſeaſon the Goo 

! and fill the Gooſe with the Fowl and Tongue, and the Gooſe wil 
look as if it was Whole. Lay it in a Pan that will juſt bold it 
melt freſh Butter enough to cover it, ſend it to the Oven, 2 
bake it an Hour and a Half; then uncover the Pot, and take "pf 
the Meat. Carefully drain it from the Butter, lay it on a coarſe 
Cloth till it is cold ; and when the Butter is cold, take off the hard 
Fat from the Gravy, and lay it before the Fire to melt, put your 
Meat into the Pot again, and pour the Butter over. If there is 
not enough, clarify more, and let the Butter be an Inch above the 
Meat ; and this will keep a great while, eats fine, and looks beau- 
tiful. When you cut it, it muſt be cut croſs-ways down through, 
and looks very pretty. It makes a pretty Corner-Diſh at Table, 
or Side-diſh for Supper. If you cut a Slice down the Middle quite 
through, lay it in a Plate, and garniſh with Green Parſley and 
Stertion- Flowers. If you will be at the Expence, bone a Turky, 
and put over the Gooſe. Obſerve, when you pot it, to fave a 
little of the Spice to throw over it, before the laſt Butter 1s put 
on, or the Meat will not be ſeaſoned enough. 


To pot Beef like Veniſon. 

UT the Lean of a Buttock of Beef in Pound Pieces; for eight 

Pounds of Beef, take four Ounces of Salt-petre, four Ounces 
of Peter - ſalt, a Pint of White Salt, and one Ounce of Sal-prunella, 
beat the Salts all very fine, mix them well together, rub the Salts 
all into the Beef, then let it lye four Days, turning it twice a Day; 
then put it into a Pan, cover it with Pump- water, and a little of 
its own Brine, then bake it in an Oven with Houſhold Bread till 4 
it is as tender as a Chicken, then drain from the Gravy and 4 
bruiſe it abroad, and take out all the Skin and Sinews, then pound | 
it in a Marble Mortar, then lay it in a broad Diſh, mix in it 
an Ounce of Cloves and Mace, three Quarters of an Ounce of 
Pepper, and one Nutmeg all beat very fine. Mix it all very well 
with the Meat, then clarify a little freſh Butter and mix with the 
Meat, to make it a little moiſt ; mix it very well together, preſs 


it down into Pots very hard, ſet it at the Oven's Mouth juſt to 
k 2 ſettle, 
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ſettle, and cover it two Inches thick with clarified Batter. When 
cold, cover it with White Paper. | 


To pot Cheſhire Cheeſe. 


TAE three Pounds of Cieſbire Gheeſe, and put it into a Mor- 

tar, with Half a Pound of the beſt freſh Butter you can get, 
pound them together, and in the beating, add a Gill of rich Ca- 
nary Wine and Half an Ounce of Mace finely beat, then fifted fine 
like a fine Powder. When all is extreamly well mixed, preſs it 
hard down into a Gallipot, cover it with clarified Butter, and 
keep it cool. A Slice of this exceeds all the Cream-Cheele that 
can be made. | | 


To collar a Breaſt of Veal, or a Pig. 


NONE the Pig or Veal, then ſeaſon it all over the Infide with 
== Cloves, Mace, and Salt beat fine, a Handful of Sweet Herbs 
ſtripped off the Stalks, and a little Pennyroyal and Parſley ſhred 
very fine, with a little Sage; then roll it up as you do Brawn, 
bind it with narrow Tape very cloſe, then tie a Cloth round it, 
and boil it very tender in Vinegar and Water, a like Quantity, 
with a little Cloves, Mace, Pepper and Salt, all Whole. Make it 
boil, then put in the Collars, when boiled tender, take them up; 
and when boch are cold, take off the Cloth, lay the Collar in an 
earthen Pan, and pour the Liquor over; cover it cloſe, and keep 
it for Uſe. If the Pickle begins to ſpoil, ſtrain it through a coarſe 
Cloth, boil it and skim it; when cold, pour it over. Oblerve, 
before you ſtrain the Pickle, to waſh the Collar, wipe it dry, and 
wipe the Pan clean. Strain it again after it is boiled, and cover 
it very cloſe, | EY 


#1 To collar Beef. 
7 "FAKE a thin Piece of Flank Beef, and ſtrip the Skin to the 
1 End, beat it with a Rolling pin, then diſſolve a Quart of Peter- 
ſalt in five Quarts of Pump water, ſtrain it, put the Beef in, and 
let it lye five Days, ſometimes turning it; then take a Quarter of 
an Oance of Cloves, a good Nutmeg, a little Mace, a little Pep- 
Per, beat very fine, and a Handful of Thyme ſtripped off - 4 
Stalks; mix it with the Spice, ſtrew all over the Beef, lay on 
the Skin again, then roll it up very cloſe, tie it hard with Tape, 
then put 1t into a Pot, wiih a Pint of Claret, and bake it in the 
Oven with the Bread. 
Another 


EE 


made plain and Eaſy. 255 


Anotber Way to ſeaſon a Collar of Beef. 
T4 KE the Surloin or Flank of Beef, or any Part you think 


proper, and lay it in as much Pump- water as will cover it; 
put to it four Ounces of Salt-petre, five or fix Handfuls of White 
Salt, let it lay in it three Days, then take it out, and take Half an 
Ounce of Cloves and Mace, one Nutmeg, a Quarter of an Ounce of 
Coriander-ſeeds, beat theſe well together, and Half an Ounce of 
Pepper, ſtrew them upon the Inſide of the Beef, roll it up, and 
bind it up with coarſe Tape. Bake it in the ſame Pickle ; and 
when it is baked, take it out, hang it in a Net to drain, within 
the Air of the Fire three Days, and put it into a clean Cloth, and 
hang it up again, within the Air of the Fire; for it muſt be kept 
dry, as you do Neats Tongues. | | 


To collar Salmon. ' 


AKE a Side of Salmon, and cut off about a Handful of the 
Tail, waſh your large Piece very well, and dry it with a 
Cloth; then waſh it over with the Yolks of Eggs, then make ſome 
Force - Meat with that you cut off the Tail, but take care of the 
Skin, and put to it a Handful of parboiled Oyſters, a Tail or two 
of Lobſter, the Yolks of three or four Eggs boiled hard, fix An- 
chovies, a good Handful of Sweet Herbs chopped ſmall, a little 
Salt, Cloves, Mace, Nutmeg, Pepper, all beat fine and grated 
Bread. Work all theſe — into a Body, with the Yolks of 
Eggs, lay it all over the fleſhy Parr, and a little more Pepper 
and Salt over the Salmon; fo roll it up into a Collar, and bind it 
with broad Tape; then boil it in Water, Salt and Vinegar, but 
let the Liquor boil firſt, then put in your Collar, a Bunch of 
Sweet Herbs, ſliced Ginger and Nutmeg. Let it boil, but not too 
faſt. It will take near two Hours boiling ; and when it is enough, 
take it up, put it into your Souſing- pan, and when the Pickle is cold 
put it to your Salmon, and let it ſtand in it till uſed. Or you may 
t it, after it is boiled, pour clarified Butter over it. It will keep 
ongeſt ſo; but either Way is good. If you pot it, be ſure the 
Butter be the niceſt you can get. | 


To make Dutch Beef. 
AKE the lean Part of a Buttock of Beef raw, rub it well with 


Brown Sugar all over, and let it lye in a Pan or Tray two or 
three Hours, turning it two or three Times, then falt it well with 
common Salt and Salt-petre, and let it lye a Fortnight, turning it 
every Day; then roll it very ſtrait in a coarſe Cloth, pal . - 2 

ceſe · 
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Cheeſe-preſs a Day and a Night, and hang it to dry in a Chim- 
ney. When you boil it, you muſt put it in a Cloth; when it is 
cold, it will cut in Slivers as Dutch Beef. 


7 To make Sham Brawn. 


ROE two Pair of Neats Feet tender, take a Piece of Pork, of 
- tbe thick Flank, and boil it almoſt enough, then pick off the 
Fleſh of the Feet, and roll it up) in the Pork tight, like a Collar 
of Brawn z. then take a ſtrong Cloth and lome coarſe Tape, roll 
it tight round with the Tape, then tie it up in a Cloth, and boil 
it till a Straw will run through it; then take it up, and hang it 
up in a Cloth till it is quite cold; then put it into ſome Souſing 
Liquor, and uſe it at your own Pleaſure. 


To ſouſe a Turky, in Imitativn of Sturgeon. 


you muſt take a fine large Turky, dreſs it very clean, dry and 
bone it, then tie it up as you do Sturgeon ; put into the Pot 
ou boil it in, one Quart of White Wine, one Quart of Water, one 
uart of good Vinegar, a very large Handful of Salt, let it boil, 
skim it well, and then put in the Turky. When it is enough, take 
it out, and tie it tighter. Let the Liquor boil a little longer ; 
and if you think the Pickle wants more Vinegar or Salt, add it 
when it is cold, and pour it upon the Tutky. It will keep ſome 
Months, covering it cloſe from the Air, and keeping it in a dry 
cool Place. Eat it with Oil, Vinegar and Sugar, juſt as you like 
it. Some admire it more than Sturgeon ; it looks pretty covered 
with Fennel for a Side-diſh. 


To pickle Pork. 


BSN your Pork, cut it into Pieces, of a Size fit to lye in the 
D Tub or Pan you deſign it to lye in, rub your Pieces well with 
Salt · petre, then take two Parts of common Salt and two of Bay- 
ſalt, and rub every Piece well; lay a Layer of common Salt in the 
Bottom of your Veſſel, cover every Piece over with common Salt, 
lay them one upon another as cloſe as you can, filling the hollow 
Places on the Sides with Salt. As your Salt melts on the Top, 
ſtrew on more, lay a coarſe Cloth over the Veſſel, a Board over 
that, and a Weight on the Board to keep it down. Keep it cloſe 
covered; it will thus ordered keep the whole Year. Put a Pound 


ef Salt-petre, and two Pounds of Bay-ſalt to a Hog. 
JH A Pickle 
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A Pickle for Pork, which is to be eat ſoon. 


OU muſt take two Gallons of Pump-water, one Pound of Bay- 

ſalt, one Pound of coarſe Sugar, fix Qunces of Salt-petrez boil 
it all together, and skim it when cold. Cut the Pork in what 
Pieces you pleaſe, lay it down cloſe, and pour the Liquor over it. 
Lay a Weight on it to keep it cloſe, and cover it cloſe from the 
Air, and it will be fit to ute in a Week, If you find, the Pickle 
begins to ſpoil, boil the Pickle again, and skim it; when it is 
cold, pour it on your Pork again. 


To make Veal Hams. | 
CUE the Leg of Veal like a Ham, then take a Pint of Bay-falt, 


two Ounces of Salt-petre, and a Pound of common Salt; mix 
them together, with an Ounce of Juniper Berries beat; rub the 
Ham well, and lay it in a hollow Tray, with the skinny Side 
downwards. Baſte it every Day with the Pickle for a Fortnight, 
and then hang it in Wood-Smoke for a Fortnight. You may boil 
it or parboil it, and roaſt it. In this Pickle you may do two or 
three — or a Piece of Pork. 


To make Beef Hams. 


you muſt take the Leg of a fat, but ſmall Beef, the fat Scorch 
or Welch Cattle is beſt, and cut it Ham Faſhion. Take an 
Ounce of Bay- ſalt, an Ounce of Salt-petre, a Pound of common 
Salt, and a Pound of coarſe Sugar (this Quantity for about faur- 
teen or fifteen Pounds Weight, and fo accordingly, if you pickle 
the whole Quarter) rub it with the above Ingredients, turn it every 
ar þ and baſte it well with the Pickle for a Month : Take 1t out 
and roll it in Bran or Sawduſt, then hang it in Wood-ſmoke, 
where there is but little Fire, and a conſtant Smoke for a Month ; 
then take it down, and hang it in a dry Place, not hot, and keep 
it for Uſe. You may cut a Piece off as you have Occafion, and 
either boil it or cut it in Raſhers, and broil it with poached Eggs, | 
or boil a Piece, and it eats fine cold, and will ſhiver like Dutch | 
Beef. After this Beef is done, you may do a thick Briſcuit of Beef 
in the ſame Pickle. Let it lay a Month, rubbing it every Day 
with the Pickle, then boil it till it is tender, hang it in a dry 
Place, and it eats finely cold cut in Slices on a Plate. It is a 
pretty Thing for a Side-diſh, or for Supper. A Shoulder of Mut- 
ton laid in this Pickle a Week, hung in Wood - ſmoke two or three 
Days, and then boiled with Cabbage, is very good. 1 
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To make Mutton Hams. 


you muſt take a Hind-Quarter of Mutton, cut it like a Ham, 
take one Ounce of Salt-petre, a Pound of coarſe Sugar, a Pound 
of common Salt; mix them and rub 1 Ham, lay it in a hollow 

Tray with the Skin downwards, baſte it every Day for a Fort- 
night, then roll it in Sawduſt, and hang it in the Wood - ſmoke a 
Fortnight; then boil it, and hang it in a dry Place, and cut it out 
in Raſhers. It don't eat well boiled, but eats finely broiled. 


To make Pork Hams. 


You muſt take a fat Hind-Quarter of Pork, and cut off a fine 
Ham. Take an Ounce of Salt-petre, a Pound of coarſe Sugar, 
and a Pound of common Salt; mix all together, and rub it well. 
Let it lye a Month in this Pickle, turning and _—_ it every 
Day, then hang it in Wood-ſmoke as you do your Beef in a dry 
Place, fo as no Heat comes to it; and if you keep them long, hang 
them a Month or two in a damp Place, fo as they will be mouldy, 
and it will make them cut fine and ſhort. Never lay theſe Hams 
in Water till you boil them, and then box] them in a Copper, if 
you have one, or the biggeſt Pot you have. Put them in the 
cold Water, and let them be four or five Hours before they boil. 
Skim the Pot well and often, till it boils. If it is a very large 
one, two Hours will boil it; if a ſmall one, an Hour and a Half 
w1ll do, provided it be a great while before the Water boils. Take 
it up Half an Hour before Dinner, pull off the Skin, and throw 
Raipings finely ſifted all over. Hold a red-hot Fire-ſhovel over 
it, and when Dinner is ready take a few * in a Sieve and 
fift all over the Diſh; then lay in your Ham, and with your 
Finger make fine Figures round the Edge of the Diſh. Be ſure 
to boil your Ham in as much Water as you can, and to keep it 
skimming all the Time till it boils. It muſt be at leaſt four 
Hours before it boils. 

This Pickles does finely for Tongues, afterwards to lye in it a 
Fortnight, and then hung in the Wood- ſmoke a Fortnight, or to 
boil them out of the Pickle. | | 

Horkſhire is famous for Hams ; and the Reaſon is this: Their 
Salt 1s much finer than ours in Zondon, it 1s a large clear Salt, 

and gives the Meat a fine Flavour. I uſed to have it from Mald- 
ing in Eſex, and that Salt will make any Ham as fine as you can 
defire. It is by much the beſt Salt, for ſalting of Meat. A deep 
hollow Wooden Tray is better than a Pan, becauſe the Pickle 

{wells beſt about it, 
| When 
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When you broil any of theſe Hams: in Slices or Bacon, ha ve 
ſome boiling Water ready, and let the Slices lay a Minute or two 
in the Water ; then broil them, it takes out the Salt, and makes 
them eat finer. - 3 | 


70 make Bacon. — Fm — 


T* KE a Side of Pork, then take off all the inſide Fat, lay it on 
a long Board or Dreſſer, that the Blood may run away, rub it 
well with good Salt on both Sides, let it lye thus a Week, then 
take a Pint of Bay-falt, a Quarter of a Pound of Salt-petre, beat 
them fine, two Pounds of coarſe Sugar, and a Quarter of a Peck of 
common Salt. Lay your Pork in ſomething that will hold the 
Pickle, and rub it well with the above Ingredients. Lay een 
Side downwards, and baſte it every Day with the Picklè for a 
Fortnight; then hang it in Wood*Smoke as you do the Beef, and 
afterwards hang it in a dry Place, but not hot. You are to ob- 
ſerve, that all Hams and Bacon ſhould hang clear from every 
Thing, and not againſt a Wall, S_—_— 7 

Obſerve to wipe off all the old Salt before you put it into this 
Pickle, and never keep Bacon nor Hams in a hot Kitchen, or in a 
Room where the Sun comes, It makes them all ruſty. 


To ſave potted Birds, that begin to be bad. 


HAVE ſeen potted Birds which have come a great Way, often 

imell ſo bad, that no Body could bear the Smell for the Ragk- 
nels of the Butter, and by managing them in the following Mau- 
ner, have made them as good as ever was eat. | * 

Set a large Sauce-pan of clean Water on the Fire; when it boils, 
take off the Butter of the Top, then take the Fowls out one by 
one, throw them into that Sauce-pan of Water Half a Minute, 
whip it out, and dry it in a clean Cloth inſide and out; ſo do all 
till they are quite done, Scald the Pot clean, when the Birds are 
quite cold ; ſeaſon them with Mace, Pepper, and Salt to your 
Mind, put them down cloſe in the Pot, and pour clarified Butter 


over them. H 


To pickle Mackrel, call d, Caveach. | | 


C your Mackrel into round Pieces, and divide one into five | 
or fix Pieces: To fix large Mackrel, you may take one Ounce 
of beater, * three large Nutmegs, a little Mace, and a Hand- 
ful of Salt. ix your Salt and beaten Spice together, then make 
two or three Holes in each Piece, and thruſt the Seaſoning into 
the Holes with your Finger, rub the Piece all over with the Sea-_ 
3 | ſoning, 
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foning, fry them brown in Oil, and let them ſtand till they are 
cold; then put them into Vinegar, and cdver them with Oil. They 
Will keep well covered a great while, and are delicious. 
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3 3 CH AP. XL 1771 8 
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1055 To pickle Walnuts Green 
FAKE the largeſt, and cleareſt you can get, pare them as thin 
as you can, have a Tub of Spring water ſtand by you, and 
throw them in as you do them. Put into the Water a Pound of Bay- 
lalt, let them lye in that Water twenty-four Houfs, take them out 
of the Water, then put them into a Stone Jar, and between every 
Layer of Walnuts, lay a Layer of Vine Leaves at the Bottom and 
Top, and fill it up with cold Vinegar. Let them ftand all Night, 
then pour that Vinegar from them into a Copper or Bell- metal 
Skillet, with a ny of Bay- ſalt; ſet it on the Fire, let it boil, 
then pour it hot on your Nuts, tie them over with a Woolen Cloth, 
and let them ſtand a Week ; then pour that Pickle away, rub your 
Nuts clean with a Piece of Flannel, then put them again in your 
Far, with Vine Leaves as above and boil freſh Vinegar. Put into 
your Pot to every Gallon of Vinegar; a Nutmeg fliced, cut four 

arge Races of Ginger, a Quarter of an Ounce of Mace, the ſame 
of Cloves, a Quarter of an Ounce of whole Black Pepper, the like 
of Ordingal Pepper; then pour your Vinegar boiling hot on your 
Walnuts, and cover them with a Woolen Cloth. Let it ſtand three 
or four Days, ſo do two or three Times; when cold, put in Half 
a Pint of Muſtard- ſeed, a large Stick of Horſe-raddiſh fliced, tie 
them down cloſe with a-Bladder, and then with a Leather. They 
will be fit to eat in a Fortnight. Take a large Onion, ſtick the 
Cloves in, and lay in the Middle of the Pot. If you do them for 
keeping, don't bot] your Vinegar, but then they will not be fit to 
eat under fix Months; and the next Year you may boil the Pickle 
this Way: They will keep two or three Years good and firm: 


To Pickle Walnuts White. 


TAKE the largeſt Nuts you can get, juſt before the Shell Legins 
to turn, pare them very thin till the White appears, and throw 


them into Spring-water, with a Handful of Salt as you do m_ 
| ; . 
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Let them ſtand in that Water ſix Hours, lay on them a thin Board 
to keep them under the Water, then ſet a Stew-pan on a Charcoal 
Fire, with clean Spring-water, take your Nuts out of the other 
Water, and put them into the Stew-pan. Let them ſimmer four or 
five Minutes, but not boil ; then have ready by you a Pan of 
Spring-water, with a Handful of White Salt in it, ſtir it with 
your Hand till the Salt is melted, then take your Nuts out of the 
Stew-pan with a Wooden Ladle, and put them into the cold Wa- 
ter and Salt, Let them ſtand a Quarter of an Hour, lay the Board 
on them as before, if they are not kept under the Liquor they will 
turn black, then lay them on a Cloth, and cover them with an 
ther to dry; then carefully wipe them with a ſoft Cloth, put them 
into your Jar or Glaſs, with tome Blades of Mace, and 3 
ſliced thin. Mix your Spice between your Nuts, and pour diſtille 
Vinegar over them; firſt let your Glaſs be full of Nuts, pour 
Mutton Fat over them, and tie a Bladder, and then a Leather. 


To pickle Walnuts Black. 


* O U muſt take large full- grown Nuts at their full Growth, 

before they are hard, lay them in Salt and Water; let them 
lye two Days, then ſhift them into freſh Water; let them lye two 
Days longer, then ſhiſt them again, and let them lye three Days; 
then take them out of the Water, and put them into your Pick- 
ling pot. When the Pot is Half full, put in a large Onion ſtuck 
with Cloves. To a Hundred of Walnuts, put in Half a Pint of 
Muſtard-ſeed, a Quarter of an Ounce of Mace, Half an Ounce of 
Black Pepper, Halt an Ounce of All- ſpice, fix Bay- Leaves, and a 
Stick of Horle-raddiſh ; then fill your Pot, and pour boiling 
Vinegar over them. Cover them with a Plate, and when they are 
cold tie them down with a Bladder and Leather, and they will be 
fit to eat in two or three Months. The next Year, if any remains, 
boil up your Vinegar again, and skim it; when cold, pour it over 
your Walnuts. This is by much the beſt Pickle for Uſe; there- 
tore you may add more Vinegar to it, what Quantity you pleaſe. 
if you pickle a great many Walnuts, and eat them faſt, make your 
Pickle for a Hundred or two, the reſt keep in a ſtrong Brine of 
Salt and Water boiled till it will bear an Egg, and as your Pot 
empties, fill them up with thoſe in the Salt and Water. Take 
care they are covered with Pickle. a 2 0 ; 

In the ſame Manner you may do a ſmaller Quantity; but if yoy 
can get Rap Vinegar, uſe that inſtead of Salt and Water. Do them 
thus; put your Nuts into the Pot you intend to pickle them in, 
throw 1n a good Handful of GI fill the Por with Rap Vine- 

3 LI 2 gar. 
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Cover it cloſe, and let them ſtand a Fortnigbt ; then pour 

out of the Por, wipe it clean, and juſt rub the Nuts with a 

coarſe Cloth, and then put them in the Jar with the Pickle as 
above. If you have the beſt Sugar Vinegar of your own making, 
you need not boil it the firſt Year, but pour it on cold; and the 
vent Year, if any remains, boil it up again, skim it, put freſh 


1 Spice to it, and it will do again. 


To pickle Gerkins. | 


| 
FAKE what Quantity of Cucumbers you think fit and put them 
- in a Stone Jar, then take as much Spring- water as you think 
will cover them: To every Gallon of Water, put as much Salt as 
will make it bear an Egg; ſet it on the Fire, and let it bojl two or 
three Minutes, then pour 1t on the Cucumbers and cover them with 
a Woolen Cloth, and over that a Pewter Diſh ; tie them down 
cloſe, and let them ſtand twenty-four Hours, then take them out, 
lay them 1n a Cloth, and another over them to dry them. When 
they are pretty dry, wipe your Jar out with a dry Cloth, put your 
Cucumbers in, and with them a little Dill and Fennel, a very 
fmall Quantity. For the Pickle, to every three _ of Vinegar, 
one Quart of Spring-water, till you think you have enough to 
cover them; pur in a little Bay-ſalt and a little White Salt, but 
not too much. To every Gallon of Pickle, put one Nutmeg cut in 
Quarters, a Quarter of an Ounce of Cloves, a Quarter of an Qunce 
of Mace, a Quarter of an Ounce of Whole Pepper, and a large 
Race of Ginger ſliced ; boil all theſe together in a Bell-metal or 
Copper Pot, pour it boiling hot on your Cucumbers, and cover 
them as before. Let them ſtand two Days, then boil your Pickle 
again, and pour 1t on as before, do ſo a third Time ; when they are 
cold cover them with a Bladder and then a Leather. Mind always 
to keep your Pickles cloſe cover'd, and never take them out with 
any Thing but a Wooden Spoon, or one for the Purpoſe. This 
Pickle will do the next Year, only boiling it up again.” 
You are to obſerve to put the Spice in the Jar with the Cucum- 
bers, and only boil the Vinegar, Water and Salt, and pour over 
them. The boiling of your Spice in all Pickles ſpoils them, and 
loſes the fine Flavour of the Spice. | 


To pickle large Cucumbers in Slices. 


TA the large Cucumbers before they are too ri , lice them 

the Tickneſs of Crown-pieces in a Peter Diſh : To ** 
Dozen of Cucumbers ſlice two large Onions thin, and fo on till 
39 you 
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you have filled your Diſh, with a Handful of Salt between every 
Row ; then cover them with another Pewter Diſh, and let them 
ſtand twenty-four Hours, then put them in a Cullender, and let 
them drain very well; put them into a Jar, cover them over with 
White Wine Vinegar, and let them ſtand four Hours; pour the 
Vinegar from them into a Copper Sauce-pan, and boil it with a 
little Salt; put to the Cucumbers a little Mace, a little whole Pep- 
per, a large Race of Ginger ſliced, and then pour the boilin 

Vinegar on. Cover them cloſe, and when they are cold, tie ths 
down. They will be fit to eat in two or three Days. 


-% 2 


{Is To pickle Aſparagus. . 
T AKE the largeſt Aſparagus you can get, cut off the white 
Ends, and waſh. the green Ends in Spring- water, then put 
them in another clean Water, and let them lye two or three Hours 
in it ; then have a large broad Stew-pan full of Spring-water, 
with a good large Handful of Salt; ſet it on the Fire and when 
it boils put in the Graſs, not tied up, but looſe, and not too many 
at a Time, for fear you break the Heads. Juſt ſcald them, and no 
more, take tRem out with a broad Skimmer, and lay them on a 
Cloth to cool. Then for your Pickle : To a Gallon of Vinegar 
put one Quart of Spring-water, and a Handful of Bay. ſalt; let 
them boil, then put your Aſparagus in your Jar; to a Gallon of 
Pickle, two Nutmegs, a 2 of an Ounce of Mace, the ſame 
of whole white Pepper, and pour the Pickle hot over them. Co- 
ver them with a 1 Cloth three or four Times double, let 
them ſtand a Week and boil the Pickle. Let them ſtand a Week 
longer, boil the Pickle again, and pour it on hot as before. When 
they are cold, cover them up cloſe with a Bladder and Leather. 


_— 
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To pickle Peaches. 


T AKE your Peaches when they are at their full Growth, juft 
+ before they turn to be ripe; be ſure they are not bruiſed ; 
then take Spring-water, as much as you think will cover them; 
make it ſalt enough to bear an Egg, with Bay and common Salt, 
an _ Quantity each; then put in your Peaches, and lay a 
thin Board over them to keep them under the Water. Let them 
ſtand three Days, and then take them out and wipe them very 
carefully with a fine ſoft Cloth, and lay them in your Glafs or Jar, 
then take as much White Wine Vinegar, as will fill your Glats or 
Jar: To every Gallon put one Pint of the beſt well. made Muftard, 
two or three Heads of Garlick, a good deal of Ginger fliced, Halt 


an Ounce of Cloves, Mace, and Nutmeg ; mix your Pickle well 
| a together, 
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together, and pour over your Peaches. Tie them cloſe with a 
Bladder and Leather, they will be fit to eat in two Months. You 
may with a fine Penknife cut them a- croſs, take out the Stone, fill 
them with made Muſtard and Garlick, and Horſe radiſh, and 
Ginger; tie them together. . rde 


To pickle Raddiſh- Pods. 


AKE a ſtrong Pickle, with cold Spring-water and Bay- ſalt, 

ſtrong enough to bear an Egg. then put your Pods in, and 
lay a thin Board on them, to keep them under Water. Let them 
ſtand ten Days, then drain them in a Sieve, and lay them on a 
Cloth to dry ; then take White Wine Vinegar, as much as you 
think will cover them, boil it, and put your Pods in a Jar, with 
Ginger, Mace, Cloves, and Jamaica Pepper. Pour your Vinegar 
boiling hot on, cover them with a coarſe Cloth, three or four 
Times double, that the Steam may come through a little, and let 
them ſtand two Days. Repeat this two or three Times; when it 
is cold, put in a Pint of Muſtard-ſeed, and ſome Horie-raddiſh ; 
cover 1t cloſe. 


To pickle French Beans. 
PICKLE your Beans as you do the Gerkins. 


To pickle Cauliflowers. 


AKE the largeſt and fineſt you can get, cut them in little 
Pieces, or more properly pull them into little Pieces, pick 

the ſmall Leaves that grow in the Flowers clean from them; then 
have a broad Steu- pan on the Fire with Spring- water, and when 
it boils, put in your Flowers, with a good Handful of white Salt, 
and juſt let them boil up very quick; be ſure you don't let them 
boil above one Minute; then take them out with a broad Slice, 
lay them on a Cloth and cover them with another, and let them 
lye till they are quite cold. Then put them in your wide-mouth'd 
Bottles, with two or three Blades of Mace in each Bottle, and a 
Nutmeg ſliced thin; then fill up your Bottles with diſtilled Vine- 
ar, cover them over with Mutton Fat, over that a Bladder, and 
then a Leather. Let them ſtand a Month before you open them. 
If you find the Pickle taſte ſweet, as may be it will, pour off the 
Vinegar, and put freſh: in, the Spice will do again. In a F ord 
| . 3 . night, 
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night, they will be fit to eat. Obſerve to throw them out of the 
boiling Water into cold, and then dry them. 7 | 


{IO . To pickle Beat-Root. 

8 T' a Pot of Spring- water on the Fire, when it boils, put in 
your Beats, and let them boil till they are tender, then peel 
ther with a Cloth, and lay them in a Stone Jar ; take K-44 
(QQuarts of Vinegar, two of Spring-water, and ſo do till you think 
you have enough to cover your Beats. Put your Vinegar and Wa- 
ter in a Pan, and Salt to your Taſte ; ftir it well together, till 
the Salt is all melted, then pour them on the Beats, and cover it 
with a Bladder. Do not buil the Pickle. 


"F Tv pickle White Plumbs. 


AK E the large White Plumbs, and if they have Stalks, let 
them remain on; and do them as you do your Peaches. 


* To pickle N ectarines and Apricots. 


"THEY are done the ſame as the Peaches. All theſe ſtron 
Pickles will waſte with the keeping, therefore you muſt fil 
them up with cold Vinegar, ©: 122g 


, \ 
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To pickle Onions. 

TAK E your Onions when they are dry enough to lye up ig 
+ your Houſe, ſuch as are about as big as a large Walnut; or 
you may do ſome as ſmall as you pleaſe. Take off only the out- 
ward dry Coat, then boil them in one Water without ſhifting, till 
they begin to grow tender, then drain them through a Cullender, 
and let them cool; as ſoon as they are quite cold, flip off two out- 
ward Coats or Skins, ſlip them till they look white from each other, 
rub them gently with a fine ſoft Linnen Cloth, and lay them on a 
Cloth to cool. When this is done, put them into wide-mouth'd 
Glaſſes, with about fix or eight Bay-Leaves. To a Quart of 
Onions, a Quarter. of an Ounce of Mace, two large Races of 
Ginger ſliced; all theſe Ingredients muſt be interſperied here and 
there, in the Glaſſes among the Onions; then boil to each Quart 
of Vinegar two Ounces of Bay-falt, skim it well as the Skim 
riſes, and let it ſtand till it is cold; then pour it into the Glaſs, 
rover it cloſe with a wet Bladder dipped in Vinegar, and tie 
them down. They will eat well, and look white. As the Pickle 
waſtes, fill them with cold Vinegar. on 
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Jo gh To pickle Lemons 


AKE twelve Lemons, ſcrape them with a Piece of broken 

Glaſs, then cut them croſs in two, four Parts downright, bur 
not quite through, but that they will hang together; then put in 
as much Salt as they will hold, rub them well, and ſtrew them 
over with Salt. Let them lye in an earthen Diſh for three Days, 
and turn them every Day, then flit an Ounce of Ginger very thin, 
and falted for three Days, twelve Cloves of Garlick, parboiled and 
ſalted three Days, a ſmall Handful of Muſtard-ſeeds bruiſed and 
ſearched through a Hair- ſie ve, and ſome Red India Pepper; take 
your Lemons out of the Salt, ſqueeze them very gently, put them 
into a Jar, with the Spice and Ingredients, and cover them with 
the beſt White Wine Vinegar. Stop them up very cloſe, and in a 
Month's Time they will be fit to ear. | 


Po pickle Muſhrooms White. þ 
12 {mall Buttons, cut and prime them at the Bottom, waſh 
them With a Bit of Flannel through two or three Waters, 
then ſet on the Fire in a Stew-pan Spring-water, and a ſmall 
Handful of Salt; when it boils, pour your Muſhrooms in. Ler it 
boil three or four Minutes; then throw them into a Cullender, lay 
them on a Linnen Cloth. quick, and cover them with another. 


To make Pickle for Muſhrooms. 


AKE a Gallon of the beſt Vinegar, put it imo a cold Still: 
To every Gallon of Vinegar, put Half a Pound of Bay- ſalt, a 
Quarter of a Pound of Mace, a Quarter of an Qunce of Cloves, a 
Nutmeg cut into Quarters, keep the Top of the Still covered 
with a wet Cloth. As the Cloth dries, put on a wet one; don't 
let the Fire be too large, leſt you burn the Bottom of the Still. 
Draw 1t as long as you taſte the Acid, and no longer. When you 
fill your Bottles, put in your Muſhrooms, here and there put in a 
few Blades of Mace, and a Slice of Nutmeg ; then fill the Bottle 
with Pickle, and melt ſome Mutton Fat, 1 it, and pour over 
it. It will keep them better than Oil. | 
You muſt put your Nutmeg over the Fire in a little Vinegar, 
and gi ve it a boil. While it is Ke you may ſlice it as you pleaſe. 
When it is cold, it will not cut; for it will crack to Pieces, 
Note, In the 19th Chapter, at the End of the Receipt for 
making Vinegar, you will fee the beſt Way of pickling Muſh» 

rooms, only they will not be ſo white. 
| To 
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To pickle Codlings. 


WI EN you have greened them as you do your Pippins, and 
they are quite cold, with a ſmall Scoop very carefully take 
off the Eye as whole as you can, ſcoop out the Core, put in a 
Clove of Garlick, fill it up with Muſtard- ſeed, lay on the Eye 
again, ard put them in your Glafles, with the Eye uppermoſt. 
1 the ſame Pickle as you do to the Pippins, and tie them down 
cloſe. | | 


' 


To pickle Red Currants. 
THEY are done the ſame Way as Barberries. 


—— n aw - --+ 


To pickle Fennel. 


SET Spring- water on the Fire, with a Handful of Salt; when 
it boils, tie your Fennel in Bunches, put them into the Water, 
juſt give them a ſcald, lay them on a Cloth to dry; when cold, 
put it in a Glaſs, with a little Mace and Nutmeg, fill it with cold 
Vinegar, lay a Bit of green Fennel on the Top, and over that a 
Bladder and Leather. | 


To pickls Grapes. 


G ET Grapes at the full Growth, but not ripe, cut them in 

{mall Bunches fit for garniſhing, put them in a Stone Jar, 
with Vine-Leaves between every Layer of Grapes ; then take as 
much Spring-water as you think will cover them, put in a Pound 
of Bay- ſalt, and as much White Salt as will make it bear an Egg. 
Dry your Bay-ſalt and pound it, it will melt the ſooner, put it 
into a Bell metal or Copper Pot, boil it and skim it very well; 
as it boils, take all the black Scum off, but not the white Skim. 
When it has boiled a Quarter of an Hour, let it ſtand to cool and 
ſettle ; when it is almoſt cold, pour the clear Liquor on the 
Grapes, lay Vine-Leaves on the Top, tie them down cloſe with a 
Linnen Cloth, and cover them with a Diſh. Let them ſtand twen- 
ty-four Hours, then take them out, and lay them on a Cloth, cover 
* over with another, let them be dried between the Cloths, 
then take two Quarts of Vinegar, one Quart of Spring water, and 
one Pound of coarſe Sugar. Let it boil a little while, «kim it as 
it boils very clean, let it ſtand till it is quite cold, dry your Jar 
with a Cloth, put freſh Vine-Leaves at the Bottom, and between 


every Bunch of Grapes, and on _ Top; then pour the Clear = 
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the Pickle on the Grapes, fill your Jar that the Pickle may be 
above the Grapes, tie a thin Bit-of Board in a Piece of Flannel, 
lay it on the Top of the Jar to keep the Grapes under the Pickle, 
tie them down with a Bladder, and then a Leather; take them 
out with a Wooden Spoon. Be ture to make Pickle enough to 
cover them, | | 


To pickle Barberries. 


"TAKE of White Wine Vinegar and Water, of each an equal 

Quantity: To every Quart of this xk put in Halt a Pound 
of Sixpenny Sugar, then pick the worſt of your Barberries, and par 
into this Liquor, and the beſt into Glaſſes; then boi] your Pickle 
with the worſt of your Barberries, and sk im it ver 2 Boll 
it till it looks of a fine Colour, then let it ſtand to be cold before 
you ſtrain; then ſtrain it through a Cloth, wringing it to get all 
the Colour you can from the Barberries. Let it ſtand to cool and 
ſettle, then pour it clear into the Glaſſes in a little of the Pickle, 
doil a little Fennel; when cold, put a little Bit at the 'T'op of the 
Pot or Glaſs, and cover it cloſe with a Bladder and Leather. To 
— Half Pound of Sugar, put a Quarter of a Pound of White 

_— 


To pickle Red Cabbage. 


\LICE the Cabbage thin, put to it Vinegar and Salt, and an 
Ounce of All-ſpice cold ; cover it cloſe, and keep it for Uſe. 
It is a Pickle of little Uſe, but for garniſhing of Diſhes, Sallads 
and Pickles, though ſome People ate fond of it. 
To pickle Golden Pippins. 
T* K E the fineſt Pippins you can get, free from Spots and 
+ Bruiſes, put them into a Preſerving-pan of cold Spring- water, 
and ſet them on a Charcoal Fire. 2 them turning with a 
Wooden Spoon, till they will peel; do not Jet them boil. When 
they are boiled, peel them, and put them into the Water again, 
with a Quarter of a Pint of the beſt Vinegar, and a Quarter of an 


Ounce of Allum, cover them very cloſe with a Pewter-difh, and 
fet them on the Charcoal Fire again, a flow Fire not to boil, Let 


them ſtand, turning them now and then till they look green, 


then take them out, and lay them on a Cloth to cool ; when cold, 
make your Pickle as for the Peaches, only inſtead of made Muſ- 
tard, this muſt be Muſtard-ſeed whole. Cover them cloſe, and 


keep them for Uſe. | 
| To 
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To pickle Stertion-buds and Limes, you pick thee off 
the Lime-Trees in the Summer. | 


TAKE new Stertion-ſeeds or Limes, pickle them when large, 
have ready Vinegar, with what Spice you pf aſe, throw them 
in, and ſtop the Bottle cloſe. 9M FER 4 


To pickle Oyſters, Cockles and Muſſels. | 


T AKE two Hundred of Oyſters, the neweſt and beſt yau can 
get, be careful to ſave the Liquor in ſome Pan as you open 
them, cut off the black Verge, ſaving the reſt, put them unto their 
awn Liquor, then put all the Liquor and Oyſters into a Kettle, 
boil them about Half an Hour, on a very gentle Fire, do them 
very ſlowly, skimming them as the Scum riſes, then take them 
off the Fire, take out the Oyſters, ſtrain the Liquor through a 
fine Cloth, then put in the Oyſters again; then als out a Pint of 
the Liquor whilſt it is hot, put therero three _— of an Ounce 
of Mace, and Half an Ounce of Cloves. Juſt give it one Bott, 
then put it to the Oyſters, and ſtir up the Spices well among the 
Oyſters, then put in about a Spoonfuf of Salt, three Quarters of a 
Pint of the beſt White Wine Vinegar, and a Quarter of an Qunce 
of Whole Pepper; then let them ſtand till they be cold, then put 
the Oy ſters as many as you well can into a Barrel, put in as much 
Liquor as the Barrel will hold, letting them ſettle a while, and 
they will-foon be fit to eat, or you may put them into Stone Jars, 
cover them cloſe with a Bladder and Leather, and be fure they be 

uite cold before you cover them up. Thus do Cockels and Mut- 
els; only this, Cockels are ſmall, and to this Spice you muſt have 
at leaſt two Quarts, nor is there any Thing to pick off them. 
Muſſels you mult haye twaQuarts, take great care to pick the Crab 
ut under the Tongue, and a ſittle Fus which grove at the Root of 
the Tongue. The two latter, Cockles an 
waſhed in ſeveral Waters, to clean them from the Grit, put them 
in a Stew-pan by themſelves ; cover them cloſe, and when they 
are open, pick — vur, of the Shells and ſtrain the Liquor. 


To pickle young Suckers, or young Artichokes, 
| befure the Leaves are hard. 
AK E young Suckers, pare them very nicely, all the hard 
,* Ends of the Leaves and Stalks, juſt ſcald them in Salt and 
Water, and when they are cold put them into little Glafs Bottles, 


with two or three Blades of large Mace and a Nutmeg fliced = - 
ä m 2 


Muſſels, muſt be 


Juſt as you pleaſe. If you make the Pickle of the Sugar Vinegar, 
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fill them either with diſtilled Vinegar, or the Sugar Vinegar of 
your own making, with Half Spring-water. 


J pickle Artichoke-Bottoms. 


OIL Artichokes till you can pull the Leaves off, then take off 

the Chokes, and cut them from the Stalk ; take great Care 
you don't let the Knife touch the Top, throw them into Salt and 
Water for an Hour, then take them out and lay them on a Cloth 
to drain, then ppt them into large wide-mouth'd Glaſſes, put a 
little Mace and fliced Nutmeg between, fill them either with diſ- 
tilled Vinegar, or your Sugar Vinegar and Spring- water; cover 
them with Mutton Fat try'd, and tie them down with a Bladder 
and Leather. NT. 


| To pickle Samphire. | 

AKE the Samphire that is green, lay it in a clean Pan, throw 

two or three Handfuls of Salt over, and cover it with Spring- 
water. Let it lye twenty-four Hours, then put it into a clean Braſs 
Sauce-pan, throw in a Handful of Salt, and cover it with good 
Vinegar. Cover the Pan cloſe, and ſet it over a very flow Fire ; 
let it ſtand till it 1s juſt-green and criſp, then take it off in a Mo- 
ment, for if it ſtands to be ſoft it is ſpoiled ; put it in your Pick- 
ling-pot, and cover 1t cloſe. When it is cold, tie it down with a 
Bladder and Leather, and keep it for Uſe. Or you may keep it 
all the Year, in a very ſtrong Brine of Salt and Water, and throw 
it into Vinegar Juſt before you uſe it. 


Elder-Shoots, in Imitation of Bamboo. 


TAKE the largeſt and youngeſt Shoots of Elder, which = out 

in the Middle of May, the middle Stalks are moſt tender and 
biggeſt; the ſmall ones not worth doing. Peel off the outward 
Peel or Skin, and lay them in a ſtrong Brine of Salt and Water for 


one Night, then dry them in a Cloth, Piece by Piece. In the mean 


Time, make your Pickle of Half White Wine, and Half Beer Vine- 
gar: To each Quart of Pickle, you muſt put an Ounce of White 
or Red Pepper, an Ounce of Ginger fliced, a little Mace, and a 


few Corns of Jamaica Pepper. When the Spice has boiled in the 


Pickle, pour it hot upon the Shoots, ſtop them cloſe immediately, 
and ſet the Jar two Hours before the Fire, turning it often. It is 
as good a Way of greening Pickles, as often boiling ; or you may 
boil the Pickle two or three Times, and pour it on boiling hot, 


you 
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you muſt let one Half be Spring-water. You have the Receipt for 
this Vinegar, in the 1th Chapter. | 3 
Rules 10 be obſerved in Pickling. 
AENATs uſe Stone Jars for all Sorts of Pickles, that require hot 
Pickle to them. The firſt Charge is the leaſt, for theſe not only 

laſt longer, but keep the Pickle better; for Vinegar and Salt wi 
err through all earthen Veſſels, Stone and Glaſs is the only 
hing to keep Pickles in. Be ſure never to put your Hands in to 
take Pickles out, it will ſoon ſpoil it. The beſt Way is, to every 
Pot tie a Wooden Spoon full of little Holes, to take the Pickles 


out with. 


. 


| C. HAP. XV. 5 

O making CAKES, Ge. 
| To make a Rich Cake. I 
TAKE four Pounds of Flour well dried and fifted, ſeven Pounds 
of Currants waſhed and rubbed, fix Pounds of the beſt freſh. 
Butter, two Pounds of Jordan Almonds blanched, and beaten with 
Orange-flower Water and Sack till they are fine, then take four 
Pounds of Eggs, put Half the Whites away, three Pounds of donble- 
refined Sugar beaten and fifted, a Quarter of an Ounce of Mace, 
the ſame of Cloves and Cinnamon, three large Nutmegs, all beaten 
fine, a little Ginger, Half a Pint of Sack, Half a Pi of right 
French Brandy, Sweet-meats to your liking, they muſt be Orange, 
Lemon, and Citron. Work your Butter to a Cream with your 
Hands before any of your Ingredients are in, then put in your Sugar 
and mix it well together; let your Eggs be well — and ſtrained 
through a Sieve, work in your Almonds firſt, then put in your 
Eggs, beat them all together till they look white and thick, then 
put in your Sack, Brandy and Spices, ſhake your Flour in by De- 
grees, and when your Oven is ready, put in your Currants and 
Sweet-meats as you put it in your Hoop. It will take four Hours 
baking in a quick Oven. You muſt keep it beating with your Hand 
all the while you are mixing of it, and when your Currants are 
well waſhed and cleaned, let them be kept before the Fire, ſo that 
they may go warm into your Cake. This Quantity will bake 
beſt 1n two Hoops, 7 
0 


| beat them up wit 
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To Ice 8 Great Che. 
AKE the Whites of twenty-four Eggs, and a Pound of double - 
refin'd Sugar beat and fifted fine; mix bath together in a 
deep. earthen Pan, and with a Wisk wisk it well for two op thr 
Hours together till it looks white and thick, theo with a thin 
You! Board or Bunch of Feathers ſpread it all over the Top and 
des of the Cake; ſet it at a proper Diſtance before a good clear 
Firs, and keep turning it continually for fear of its changing 
Colaur; but a cool Oven ts beſt, and an Hour will harden it. You 
may perſume the Icing with what Perfume you pleaſe. 


To make a Pound Cake. 


fd KS Pound of Butter, beat it in an earthen Pan with your 
Hand one Way, till jt is like a fine thick Cream, then have 
ready twelve kes; but Balf the Whites; beat them well, and 

th the Butter, a Pound of Elour beat in it, a Pound 
of Sugar, and a few Catraways. Beat it all well together for an 
Hour with your Hand, or a great Wooden Spoon, — a Pan 
and put it in, and then bake it an Hour in a quick Oven. 


For Change, you may put in a Pound of Currants clean 


waſhed and picked. | 
| To make a cheap Seed Cake. 


i you muſt take Half a Peck of Blour, à Pound and a Half of 


+ Butter, put it in a Sauce - pan with a Pint of new Milk, ſet it 
on the Fire, take a Pound of Sugar, Half an Ounce of All-ſpice 
beat fine, and mix them with the Flour. When the Butter is 
melted, pour the Milk and Butter in the Middle of the Flour, and 
work it up like Paſte. Poyr in with the Milk Half a Pint of good 
Ale Yeaſt, ſet it before the Fire to rite, juſt before it goes to the 
Oven. Either put in ſome Currants or Carraway-ſeeds, and bake 
it in a quick Oven. Make it into two Cakes. They will take an 


Hour and a Halt baking. | | 


- To make a Butter Cake. 


you muſt take a Diſh of Butter, and beat it like Cream with 

= Hands, two Pounds of fine Sugar well beat, three Pounds 
of Flour well dried, and mix them in with the Butter, twenty-four 
Eggs, leave out Half the Whites, and then beat all together for an 


Hous, Juſt as you are going to put it into the Oven, put in a 


Quarter 


* — 
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Quarter of an Ounce of Mace, a Nutmeg beat, a litttle Sack or 
Brandy, and Seeds or Currants, juſt as you pleate. 


To make Ginger-Bread Cakes. 


T* three Pounds of Flour, one Pound of Sugar, one Pound 

ot Butter rubbed in very fine, two Ounces of Ginger beat fine, 
a large Nuimeg grated ; then take a Pound of Treacle, a Quarter 
of a Pint of Cream, make them warm together, and make up the 
Bread ſtiff; roll it out, and make it up into thin Cakes, cut them 
out with a Tea-Cup, ot ſmall Glaſs, or roll them round like 
Nuts, and bake them on Tin Plates in a ſlack Oven. 


To make a fine Seed or Saffron Cake. 


you muſt take a Quarter of a Peck of fine Flour, a Pound and 
a Half of Butter, three Ounces of Carraway-ſeeds, fix Eggs 
beat well, a Quarter of an Ounce of Cloves and Mace beat together 
very fine, a Pennyworth of Cinnamon beat, a Pound of Sugar, a 
Penny worth of Rote Water, a Pennyworth of Saffron, a Pint and a 
Halt of Yeaſt, and a Quart of Milk; mix it all together lightly 
with your Hands thus: Firſt boil your Milk and Butter, then skim 
off the Butter, and mix it with your Flour and a little of the 
Milk; ſtir the Yeaſt into the reſt and ſtrain it, mix it with the 
Flour, put in your Seed and Spice, Roſe Water, Tincture of Saf- 
fron, Sugar and Eggs; beat it all up well with your Hands Jight- 
ly, and bake it in a Hoop or Pan, but be lure to butter the Pan 
well. It will take an Hour and a Half in a quick Oven. You may 
leave out the Seed, if you chuſe it, and I think it rather berter 
without it, but that you muſt do as you like. 


To make a rich Seed Cake, called the Nun's Cake. 


70 U muſt take foor Pounds of the fineſt Flour, and three 
Pounds of double-refined Sugar beaten and fifted ; mix them 
together, and dry them by the Fire till you prepare your other 
Materials. Take four Pounds of Butter, beat it with your Hand 
till it is ſoft like Cream, then beat thirty-five Eggs, leave out fix- 
teen Whites, ſtrain off your Eggs from the Treds, and beat them 
and the Butter together till all appears like Butter. Put in four or 
five Spoonfuls of Roſe or Orange-flower Water, and beat again 
then take your Flour and Sugar, with fix Ounces of ' Carraway- 
ſeeds, and ſtrew them in by Degrees, beating it up all the Time 
for two Hours together. You may put in as much Tincture of 
Cinnamon or Amber · greaſe as you pleaſe ; butter your Hoop, * 
St 
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let it ſtand three Hours in a moderate Oven. You muſt obſerve 
always in beating of Butter to do it with a cool Hand, and beat 


it always one Way in a deep earthen Diſh. 


To make Pepper Cakes. 
14 KE Half a Gill of Sack, Half a Quarter of an Ounce of 
whole white Pepper, put it in and boil it together a Quarter 
of an Hour, then take the . out, and put in as much double 
refined Sugar as will make it like a Paſte, then drop it in what 
Shape you pleate on Plates, and let it dry itſelt. 


To make Portugal Cakes. 


ME into a Pound of fine Flour, a Pound of Loaf Sugar beat 
and fifted, then rub into it a Pound of pure ſweet Butter, till 

it is thick like grated white Bread, then put to it two Spoonfuis 

of Roſe Water, two of Sack, ten Eggs, whip them very well with 

a Whisk, then mix into it eight Ounces of Currants, mix'd all 

well together ; butter the Tin , wy fill them but Half full, and 

bake them; if made without Currants they'll keep Half a Lear; 

add a Pound of Almonds blanched, and beat with Roſe Water as 
above, and leave out the Flour. Theſe are anther Sort and better. 


To make a Pretty Cake. 


TAKE five Pounds of Flour well dried, one Pound of Sugar, 
Half an Ounce of Mace, as much Nurmeg, beat your Spice 
very fine, mix the Sugar and Spice in the Flour, take twenty-two 
Eggs, leave out fix Whites, beat them, put a Pint of Ale Yeaſt 
and the Egps in the Flour, take two Pounds and a Half of freſh 
Butter, a Pint and a Half of Cream, ſet the Cream and Butter 
over the Fire, till the Butter is melted, let it ſtand till it is 
Blood- warm, before you put it into the Flour, ſet it an Hour b 
the Fire to riſe, then put in ſeven Pounds of Currants, which 
muſt be plumped in Half a Pint of Brandy, and three Quarters of 
a Pound of candied Peels. It muſt be an Hour and a Quarter in the 
Oven. You muſt put two Pounds of chopped Raiſins 1n the Flour, 
and a Quarter of a Pint of Sack. When you put the Currants in, 


bake it in a Hoop. 
To make Ginger-Bread. 
-{ m_—_ three Quarts of fine Flour, two Ounces of beaten Gin- 


1 ger, a Quarter of an Ounce of Nutmeg, Cloves, and Mace 
beat fine, but moſt of the laſt ; mix all *5gether, three Quarters of 


a Pound of fine Sugar, two Pounds of I reacle, ſet it over the F — 
N ut 
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but don't let it bozl ; three Quarters of a Pound of Butter melted 
in the Treacle, and ſome candied Lemon and Orange-peel cut 
fine, mix all theſe together well. An Hour will bake it ina 


quick Oven. 


To make little Fine Cakes. 


. ONE Pound of Butter beat to Cream, a Pound and a Quarter of 
Flour, a Pound of fine Sugar beat fine, a Pound of Currants 
clean waſhed and picked, fix Eggs, two Whites left out, beat them 
fine, mix the Flour, Sugar and Eggs by Degrees into the Batter, 
beat it all well with both Hands, either make it into little Cakes, 
or bake 1t 1n one. | 


Another Sort of Little Cakes. 


Pound of Flour and Half a Pound of Sugar, beat Half a 
Pound of Butter with your Hand, and mix them well toge- 
ther. Bake it in little Cakes. 


To make Drop Biſcuits, 


T* K E eight Eggs, and one Pound of double · refined Sugar 
beaten fine, ike Ounces of fine Flour well dried, beat your 
Eggs very well, then put in your Sugar and beat it, and then your 
Flour by Degrees, beat it all very well together without ceaſing; 
your Oven muſt be as hot as for Halfpenny Bread, then flour tome 
Sheets of Tin, and drop your Biſcuits of what Bigneſs you pleaſe, 
put them in the Oven as faſt as you can, and when you ſee them 
riſe, watch them, if they begin to colour take them out, and put 
in more; and if the firſt is not enough, put them in again. If they 
are right done, they will have a white Ice on them. You may, if 
you chuſe it, put in a few Carraways; when they are all baked, 
7 them in the Oven again to dry, then keep them in a very dry 
ace. | 


To make Common Biſcuits. 


Bt AT up fix Eggs, with a Spoonful of Roſe Water and a Spoon- 
ful of Sack, then add a Pound of fine powdered Sugar, and 
a Pound of Flour ; mix them into the Eggs by Degrees, and an 
Oance of Coriander-ſeeds, mix all well together, ſhape them 07 
white thin Paper, or Tin Moulds, in any Form you pleaſe. Bear 
the White of an Egg, with a Feather rub them ver, and dult 
fine Sugar over them. Set them in an Oven moderately heated, 


till they riſe and come to a good Colour, take them out; and 
Nen when 


too hot, giving them a fine Colour on the Top. When = are 
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when you have done with the Oven, if you haye no Stove to dry 
them in, put them in the Oven again, and let them ſtand all 


Night to dry. 


To make French Biſcuits. 


AVING a Pair of clean Scales ready, in one Scale put three 

new-laid Eggs, in the other Scale put as much dried Flour, 
an equal Weight with the Eggs, take out the Flour, and as much 
fine powdered Sugar; firſt beat the Whites of the Eggs up well 
with a Wisk till they are of a fine Froth, then whip in Half an 
Ounce of candied Lemon-peel cut very thin and fine, and beat 
well ; then by Degrees whip in the Flour and Sugar, then ſlip 
in the Volks, and with a Spoon temper it well together, then ſhape 
your Biſcuits on fine white Paper with your Spoon, and throw 
powdered Sugar over them. Bake them in a moderate Oven, not 
baked, with a fine Knife cut them off from the Paper, lay 
them in Boxes for Uſe. 


To make Mackeroons. 


AKE a Pound of Almonds, let them be ſcaled, blanched and 
thrown into cold Water, then dry them in a Cloth, and pound 


them in a Mortar, moiſten them with Orange-flower Water, or 


the White of an Egg, leſt they turn to an Oil; afterwards take an 
equal Quantity of fine Powder Sugar, with three or four Whites 
of Eggs, and a little Musk, beat all well together, and ſhape 


them on Wafer-paper with a Spoon round. Bake them in a gentle 


Oven on Tin Plates. 


To make Shrewsbury Cakes. 


T AKE two Pounds of Flour, a Pound of Sugar finely ſearch'd, 


mix them together (take out a Quarter of a Pound to roll them 
in) take faur Eggs beat, four Spoontuls of Cream, and two Spoon- 
fuls f Roſe Water, beat them well together, and mix them with 
the Flour Theo a Paſte, roll them into thin Cakes, and bake them 


in a quick Oven. 


To make Madling Cakes. 
O a Quarter of a Peck of Flour well dried at the Fire, add 


IT two Pounds of Mutton-ſewet tried and ſtrained clear off, when 


it is a little cool, mix it well with the Flour, ſome Salt, and a 
. % N 3 very 


8 
, 
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very little All-ſpice beat fine: Take Half a Pint of good Yeaſt, 
and put in Half a Pint of Water, ſtir it well together, ſtrain it, 
and mix up your Flour into a Paſte of a moderate Stiffneſs. You 
muſt add as much cold Water as will make the Paſte of a right 
order; make it into Cakes about the Thickneſs and Bigneſs of an 
Oat-Cake ; have ready ſome Currants clean waſhed and picked, 

ftrew ſome juſt in the Middle of your Cakes between your Dough, 
{o that none can be ſeen till the Cake is broke. You may leave 
the Currants out, if you don't chuſe them. 


To make Light Wigs. 


TAKE a Pound and a Half of Flour, and Half a Pint of Milk 
made warm, mix theſe together, cover it up, and let it lye by 
the Fire Half an Hour; then take Half a Pound of Sugar, and 
Half a Pound of Butter, then work theſe into a Paſte and make it 
into Wigs, with as little Flour as poſſible. Let the Oven be 
pretty quick, and they will riſe very much. Mind to mix a 
Quarter of a Pint of good Ale Yeaſt in Milk. 


youns 


To make very good W igs. 


ARE a Quarter of a Peck of the fineſt Flour, rub into it three 
Quarters of a Pound of freſh Butter till it is like grated Bread, 
ſomething more than Half a Pound of Sugar, Halt a Nutmeg, 
Half a Race of Ginger grated, three Eggs, Yolks and Whites 
beat very well, and put to them Half a Pint of thick Ale Yeaſt, 
three or four Spoonfuls of Sack, make a Hole in the Flour, and 
pour in your Yeaſt and Eggs, as much Mitk, juſt warm, as will 
make it into a light Paſte. Let it ſtand before the Fire to riſe 
Half an Hour, then make it into a Dozen and a Half of Wigs, 
waſh them over with Egg juſt as they go into the Oven. A 
que Oven, and Half an Hour will bake them. 


| To make Buns. 


TAKE two Pounds of fine Flour, a Pint of goog Ale Yeaſt, 
put a little Sack in the Yeaſt, and three Eggs beaten, knead 
all theſe together with a little warm Milk, a little Nutmeg, and 
a little Salt; then lay it before the Fire till it riſe very light, 
then knead in a Pound of freſh Butter, a Pound of rough Carraway- 
Comfits, and bake them in a quick Oven, in what Shape you | 


e on flour'd Papers. 
* ai Nn To 
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IN To make little Plutnb Cakes. 


T* KE two Pounds of Flour dried in the Oven, or at à great 
Fire, and Half a Pound of Sugar finely powder'd, four Yolks 
of Eggs, two Whites, Half a Pound of Butter waſh'd with Role 
Water, fix Spoonfuls of Cream warmed, a Pound and a Half of 
Currants unwaſhed, but picked and rubbed very clean in a Cloth; 
mix it all well together, then make them up into Cakes, bake 
them in an Oven almoſt as hot as for a Manchet, and ler them 
ſtand Balt an Hour till they are coloured on both Sides, then take 
down the Oven-Lid, and let them ſtand to ſoak. You muſt rub 
the Butter into the Flour very well, then the Egg and Cream, 
and then the Currants, 3; 
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CH AP. XVI. 


Of Cheeſecakes, Creams, Jellies, Whip 
Syllabubs, Cc. 


To make fine Cheelecakes, 


JAKE a Pint of Cream, warm it, and put it to five Quarts of 

Milk warm from the Cow, then put Runnet to it, and juſt 

give it a ſtir about; and when it is come, put the Curd in a 
innen Bag or Cloth, let it drain well away from the Whey, but 
do not ſqueeze it much; then put it in a Mortar, and break the 
Curd as fine as Butter, then put to your Curd Half a Pound of 
dect Almonds blanched and beat exceeding fine, and Hit a 
Puundof Mackeroons beat very fine. If you have no Mackeroons, 
get Naples Biſcuits, then add to it theYolks of nine Eggs beategy a 
whole Nutmeg grated, two perfumed Plumbs, diſſolved in Role or 
Orange flower Water, Halt a Pound of fine Sugar; mix all well 
togetber, then melt a Pound and a Quarter of Butter, and ſtir it 
well in it, and Half a Pound of Currants plumped, to let ſtand to 
cab til! you uſe it, then make your Puff-paſte thus: Take a 
Pounit of fine Flour, wet it with cold Water, roll it out, put into 
it by Legrees a Pound of freſh Butter, and ſhake a little Flour on 
each Coat as you roll it. Make it juſt as you ule it. K 
| og 
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You "ay leave out the Currants, for Change, nor need you put 
1n the perfumed Plumbs, if you diſlike them ; and for Variety, 
when you make them of Mackeroons, put in as much TinRure of 
Saftron as will give them a high Colour, but no Currants, This 
we call Saffron Cheeſecakes; the other without Currants, Almond 
Cheeſecakes; with Currants, fine Cheeſecakes; with Mackeroons, 
Mackeruon Cheeſecakes. AL 


To make Lemon Cheeſecakes. © 


AKE the Peel of two large Lemons, boil it very tender, then 
pound it well in a Mortar, with a Quarter of a Pound or more 
oft Loaf Sugar, the Yolks of fix Eggs, and Half a Pound of freſh. 
Butter; pound and mix all well together, lay a Puff-paſte in 
your Patty-pans, fill them Half full, and bake them. Orange 
Cheeſecakes are done the ſame Way, only you boil the Peel in 
two or three Waters, to take out the Bitterneſs. 


A ſecond Sort of Lemon Cheeſecakes. 


T AKE two large Lemons, grate off the Peel of both, and 
{queeze out the Juice of one, and add to it Half a Pound of 


— double-refined Sugar, twelve Yolks of Eggs, eight Whites well 


beaten, then melt Half a Pound of Butter, in four or five Spoonfuls 
of Cream, them ſtir it all together, and ſet it over the Fire, 
ſtirring it till it begins to be pretty thick ; then take it off, and 
when it is cold, fill your Patty-pans little more than Half full. 
Put a Paſte very thin at the Bottom of your Patty-pans. Half an 
Hour, with a quick Oven, will bake them. 


To make Almond Cheeſecakes. 


"TAKE Half a Pound of Jordan Almonds, and lay them in cold 
' = Water all Night; the next Morning blanch them into cold 
Water, then take them out, and dry them in a clean Cloth, beat 
them very fine in a little Orange-flower Water, then take fix Eg k 
leave out four Whites, beat them and ſtrain them, then Halt a 
Pound of White Sugar, with a little beaten Mace ; beat them 
well together in a Marble Mortar, take ten Ounces of good freſh 
Butter, melt it, a little grated Lemon-peel, and put them in the 
Mortar with the other Ingredients ; mix all well together, and 
fill your Patty-pans, 


To 
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AKE a Pint of Cream, blanch and beat a Quarter of a Pound 

X of Almonds fine, with two Spoonfuls of Roſe Water. Sweeten 

it to your Palate. Beat bp the Yolks of four Eggs, ſtir all toge- 

ther one Way over the Fire till it is thick, then pour it out into 
Cups ; or you may bake it in little China Cups. | 


To make Baked Cuſtards 
O* E Pint of Cream boil'd with Mace and Cinnamon; when 


cold take four Eggs, two Whites left out, a little Roſe and 
Orange-flower Water and Sack, Nutmeg and Sugar to your Palate 
mix them well together, and bake them in China Cups. 


To make plain Cuſtards. 


ARE a Quart of new Milk, {weeten it to your Taſte, grate in 
a little Nutmeg, beat up eight Eggs, leave out Half the 
Whites, beat them up well, ſtir them into the Milk, and bake it 
in China Baſons, or put them in a deep China Diſh ; have a Kettle 
of Water boiling, ſet the Cup in, let the Water come above Half 
Way, but don't L it boil too faſt for fear of its getting into the 


* 


Cups. You may add a little Roſe Water. 


To make Orange Butter. 


"TAKE the Yolks of ten Eggs beat very well, Half a Pint of 

Rheniſh, fix Outices of Sugar, and the Juice of three ſweet 
Ora es; ſet them over a gentle Fire, ſtirring them one Way till 
It is thick. When you take it off, ſtir in a Piece of Butter as big 
as a large Walnut. | | | | 


To 
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To mate Stee ple Cream. 


= AKE five Ounces of Hartſhorn, and two Ounces of Ivory, 
and Aer them into a Stone Bottle, fill it up with fair Water 
to the Neck, put in a ſmall Quantity of Gum Arabick, and 
Gum Dragon; then tie up the Bottle very eloſe, and ſet it into 
a Pot of Water, with Hay at the Bottom. Let it ſtand fix 
Hours, then take it out, and let it ſtand an Hour before you open 
it, leſt it fly in your Face; then ſtrain it, and it will be a 
ſtrong Jelly, then take a Pound of blanched Almonds, beat them 
very fine, mix it with a Pint of thick Cream, and let it ſtand a 
little; then ſtrain it out, and mix it with a Pound of Jelly, ſet it 
over the Fire till it is ſcalding hot, ſweeten it to your Taſte 
with double · refined Sugar, then rake it off, put in a little Amber, 
and pour it into ſmall high Gallipots, like a Sugar - Loaf at 
Top; when it is cold, turn them out, and lay cold Whipt Cream 
about them in Heaps. Be ſure it does not boil when the Cream 


IS In. 


Lemon Cream. 


TA five large Lemons, pare them as thin as poſſible, Sup 
them all Night in twenty Spoonfuls of Spring- water, with - 

the Juice of the Lemons, then ftrain it through a Jelly Bag into a 

Silver Sauce-pan, if you have one, the Whites of fix Eggs beat 

well, ten Ounces of double-refined Sugar, ſet it over 2 very flow 

Charcoal Fire, ftir it all the Time one Way, Aim it, and when 

it RA as hot as you can bear your Fingers in, pour it into 
ES, 1 1 


A ſecond Lemon Cream. 
TAKE the Juice of four large Lemons, Half a Pint of | 
Water, a Pound of double-refined Sugar beaten fine, the 
Whites of ſeven Eggs, and the Volk of one beaten very well; 
mix all together, ſtrain it, and ſet it on a gentle Fire, * 
it all the while, and ſcum it clean, put into it the Pe 
of one Lemon, when it is very hat, but don't boil, take out the 
Lemon-peel, and pour it into China Diſhes. You muſt ob- 
* to keep it ſtirring one Way all the Time it 1s over the 
Ire. 


Telly 


The Art of Cookery, 


Jelly of Cream. | 

AKE four Ounces of Hartſhorn, put it on in three Pints of 
Water, let it boil till it is a ſtiff Jelly, which you will know 

by taking a little in a Spoon to cool; then ſtrain it off, and add 
to it Half a Pint of Cream, two Spoonfuls of Roſe Water, two 
Spoonfuls of Sack, and ſweeten it to your Taſte; then give it a 
entle Boil, but keep ſtirring it all the Time, or it will curdle ; 
then take it off, and ſtir it till it is cold; then; put it into broad 
bottom Cups, let them ſtand all Night, and turn them out into 
a Diſh; take Half a Pint of Cream, two Spoonfuls of Roſe Water, 
and as muchSack. Sweeten it to your Palate, and pour over them. 


To make Orange Cream. . 


T* KE a Pint of Juice of Sville Oranges, and put to it the 
Yolks of fix Eggs, the Whites of but four, beat the Eggs 


very well, and ſtrain them and the Juice together; add to it a 


Pound of double-refined Sugar, beaten and fifted ; ſet all thoſe 
together on a ſoft Fire, and put the Peel of Half an Orange to it, 
keep it ſtirring all the while one Way. When it is almoſt ready 


to boil, take out the Orange-peel, and pour out the Cream into 


Glaſſes, or China Diſhes. 
To make Gooſeberry Cream. 


T8 K E two Quarts of Gooſeberries, put to them as much 


Water as will cover them, ſcald them, and then run them 
through a Sieve with a Spoon: To a Quart of the Pulp, you 
muſt have fix Eggs well beaten ; and when the Pulp is hot, put 
in an Ounce of freſh Butter, ſweeten it to your Taſte, put in your 
Eggs, and ſtir them over a gentle Fire till they grow thick, then 


fer it by; and when it is almoſt cold, put into it two Spoonfuls 


of Juice of Spinach, and a Spoonful of Orange-flower Water, or 
Sack; ſtir it well together, and put it into your Baſon. When 
it is cold, ſerve it to the Table. 5 | 


To make Barley Cream. 


TAKE > ſmall Quantity of Pearl-Barley, boil it in Milk 
and Water till it is tender, then ſtrain the Liquor from 


it, put your Barley into a Quart of Cream, and let it _ a 
| ittle, 
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little, then take the Whites of five Eggs and the Yolk of one? 
beaten with a Spoonful of fine Flour, and two Spoonfuls of Orange- 
flower Water ; then take the Cream off the Fire, and mix in the 
| Eggs by Degrees, and ſet it over the Fire —_ to thicken. 
Sweeten it to your Taſte, pour it into Baſons, and when it is cold 
ſerve it up. | | 


To make Blanch'd Cream. 


| AKE a Quart of the thickeſt ſweet Cream you can get, ſeaſon 

it with fine Sugar and Orange-flower Water, and boil it; then 
beat the Whites of twenty. Eggs with a little cold Cream, take out 
the Treddles, which you We, do by ſtraining it after it is beat, 
and when the Cream is on the Fire and boils, pour in your Eggs, 
ſtirring it all the Time one Way till it comes to a thick Curd, then 
take it up and paſs 2 a Hair- ſie ve, then beat it very well 
with a Spoon till cold, and put it into Diſhes for Uſe. 


To make Almond Cream. 


"TAKE a Quart of Cream, boil it with Half a Nutmeg grated, a 
Blade or two of Mace, a Bit of Lemon-peel, and ſweeten it to 
your Taſte ; then blanch a Quarter of a Pound of Almonds, beat 
them very fine, with a Spoontul of Roſe or Orange flower Water, 
rake the Whites of nine Foes well beat, and ſtrain them to your 
Almonds, beat them together, rub them very well through a coarfe 
Hair- ſie ve; mix all together with your Cream, ſet it on the Fire, 
ſtir it all one Way all the Time till it boils, pour it into your 
Cups or Diſhes, and when it is cold ſerve it up. 


To make a fine Cream. | 
AKE a Pint of Cream, ſweeten it to your Palate, grate 
little Nutmeg, put in a x pry of Orange-flower Water and 
Roſe Water, and two Spoonfuls of Sack, beat up four Eggs, but 
two Whites; ſtir all together one Way over the Fire till it is 


thick, have Cups ready, and pour it in, 


To make Ratafia Cream. 


"TAKE ſix large Laurel-leaves, boil them in a Quart of thick. 
Cream, when it is. boiled throw away the Leaves, beat the 
Yolks of five Eggs with a little cold Cream, and Sugar to j ur 
Taſte, then thicken the Cream with your Eggs, fer it over the 
Fire again, but don't let it boil, keep it ſtirring all the while one 
Way and pour it into China Diſhes; when it is cold it 1s fit for Uſe. 
| T O O0 | 1 
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70 make Whipt Cream. 


TAKE a Quart of thick Cream, and the Whites of eight Eggs 

beat well, with Half a Pint of Sack; mix it together, and 
ſweeten it to your Taſte with donble-refined Sugar. You may 
perfume it, if you pleaſe, with a little Musk or Amber-greaſe tied 
na Rag, and ſteeped a little in the Cream, whip it up with a 
Whisk, and ſome Lemon-peel tied in the Middle of the Whisk; 
take the Froth with a Spoon, and lay it in your Glaſſes or Baſons. 


This does well over a fine Tart. 


To make Whipt Syllabubs. 


T* KE a Quart of thick Cream, and Half a Pint of Sack, the 

Juice of two Seville Oranges or Lemons, grate in the Peel of 
two Lemons, Half a Pound of double-refined Sugar, pour it into 
a broad earthen Pan, and whisk it well ; but firſt ſweeten ſome 
Red Wine or Sack, and fill your Glaſſes as full as you chuſe; then 
as the Froth riſes take it off with a Spoon, and lay it carefully 
into your Glaſſes till they are as full as they will hold. Don't 
make theſe long before you uſe them. Many uſe Cyder ſweetened, 
or any Wine you pleaſe, cr Lemon, or Orange Whey made thus: 
Squeeze the Juice of a Lemon or Orange into a Quarter of a Pint 
of Milk, when the Curd is hard, pour the Whey clear off, and 
ſweeten it to your Palate, You may colour ſome with Juice of 
Spinach, ſome with Saffron, and ſome with Cochineal, juſt as you 


Fancy. | | 
* To make everlaſfiing Syllabubs. 
"TAKE five Half Pints of thick Cream, Half a Pint of Ryeniſb, 
Half a Pint of Sack and 1 of two large Seville Oranges; 
grate in jaſt the yellow Rhind of three Lemons, and a Pound, of 
double-refined. Sugar well beat and fiited ; mix all together with 
a Spoonful of Orange-flower Water, beat it well together with a 
Whisk Half an Hour, then with a Spoon fill your Glaſſes. Theſe 
will keep above a Week, and 1s better made the Day before. The 
beſt Way to whip Syllabub is, have a fine large Chocolate Mill, 
which yuu muſt keep on Purpoſe, and a 8 deep Bowl to mill 
them in. It is both quicker done, and the Troth ſtronger. I be 
Thin that is left at the Bottom, have r-ady fome Calf's oor Jelly: 
oiled and clarified, there muſt be nothing bur rhe Calf's Foot 
l-oiled to a hard Jelly; when cold, take off the Fat, clear it with 
the Whites of Eggs, run it throngh a Flannel Bag, and mix it 
with the Clear, which von ſaved of the Syllabubs. Sweeren it to 
your Palate, and give it a Boil; then pour it into Baſons, or What 
rm pleaſe. When cold, turn it out, and it is a fine Flummery. pi I 
| | | - 
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To make a Trifle. 


OVER the Bottom of your Diſh or Bowl with Naples Biſcuits, 

| broke in Pieces, Mackeroons broke in Halves, and Ratafia 

| Cakes. Juſt wet them all through with Sack, then make a good 

| boiled Cuftard not too thick, and when cold pour over it, then 

| put a Syllabub over that. You .may garniſh i with Ratafia 
Cakes, Current Jelly and Flowers. 


To make Hartſhorn Jelly. We: © 


>, NOIL Half a Pound of Hartſhorn in three Quarts of Water over 
a gentle Fire, til] it becomes a Jelly. If you take out a little 
to cool, and it hangs on the Spoon, it is enough. Strain it while 
it is hot, put it in a well-tined Sauce-pan, put to it a Pint of 
Rfeniſh Wine, and a Quarter of a Pound of Loaf Sugar; beat the 
Whites of four Eggs or more to a Froth, ſtir it all together that 
the Whites mix well with the Jelly, and pour it: in, as if you were 
cooling it. Let it boil for two or three Minutes, then put in the 
Juice of three or four Lemons ; let it boil a Minute or two longer. 
When 1t 1s finely curdled, and of a pure white Colour, have ready 
a Swanskin Jelly Bag over a China Baſon, pour in your Jelly, and 
pour back again till it is as clear as Rock- water; then ſet a 
clean China Baſon under, have your Glafles as clean as poſſible, 
and with a clean Spoon fili your Glaſſes, Have ready ſome thin 
Rhind of the Lemons, and. when you have filled Half your Glafles 
throw your Peel into the Baſon; and when the Jelly is all run out 
of the Bag, with a clean Spoon fill the reſt of the Glaſles, and 
they will look of a fine Amber Colour. Now in putting in the 
Ingredients there is no certain Rule. You mult put Lemon and 
Sugar to your Palate. . Moſt People love them tweet z and in 


deed they are good for nothing, unleſs they arc. 


To make Ribband Jelly. 

AKE out the great Bones of four Calves Feet, put the Feet 
into a Pot with tenQuarts of Water, three Ouncesof Hartſliorm, 
three Ounces of Ifinglats, a Nutmeg quartered, and four Blades 
of Mace; then boil this till it comes to two Quarts, ſtrain 1: 
through a Flannel Bag, let it ſtand twenty-four Hours, then ſera pe 
off all the Fat from the Top very clean, then flice it, put to it 
the Whites of fix Eggs beaten to a Froth, boil it a little, and 
ſtrain it again through a Flannel Bag, then run the Jelly into littie 
high Glaſſes, run every Colour as thick as your Finger, one Co 
lour muſt be thorough cold before you put another on, and that 
0 2 YOu, 
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you put on muſt not be but Blood-warm, for fear it mix together. 
You muſt colour Red with Cochineal, Green with Spinach, Yel- 
low with Saffron, Blue with Syrup of Violets, White with thick 
Cream, and ſometimes the Jelly by itſelf. You may add Orange- 
flower Water, or Wine and Sugar, and Lemon if you pleaſe, but 
this 1s all Fancy. 2h 


To make Calves Feet Jelly. 


OIL two Calves Feet in a Gallon of Water till it comes to a 

Quart, then ſtrain it, let it ſtand till cold, skim off all the Fat 
clean, and take the Jelly up clean. If there is any Settling in the 
Bottom, leave it; put the Jelly into a Sauce-pan, with a Pint of 
Mountain Wine, Half a Pound of Loaf Sugar, the Juice of four 
large Lemons, beat up fix or eight Whites of Eggs with a Wisk, 
then put them into the Sauce pan, and ſtir all together well till it 
boils. Let it boil a few Minutes. Have ready a large Flannel 
Bag, pour it in, it will run through quick, pour it in again till it 
runs clear, then have ready a large China Baſon, with the Lemon- 
peels cut as thin as poſlible, let the Jelly run into that Baſon, and 
the Peels both give it a fine Amber Colour, and alſo a Flour ; with 
a clean Silver Spoon fill your Glaſſes. | 


To make Currant Jelly. 


TRIP the Currants from the Stalks, put them in a Stone Jar, 
ſtop 1t cloſe, ſet it in a Kettle of boiling Water Half-way the 
Jar, let it boil Half an Hour, take it out and ſtrain the Juice thro' 
a coarſe Hair-fieve. To a Pint of Juice put a Pound of Sugar, ſet 
it over a fine clear quick Fire in your Preſerving-pan or a Bell-metal 
Skillet ; keep ſtirring it all the Time till the Sugar is melted, 
then skim the Scum off as faſt as it riſes. When your Jelly is very 
clear and fine, pour it into Gallipots; when cold, cut white Pa 
juſt the Bignels of the Top of the Pot and lay on the Jelly, ho 
thoſe Papers 1n Brandy, then cover the Top cloſe with white Pa- 
per, and prick it full of Holes; ſet it in a dry Place, put fome 
into Glaſſes, and paper them. | 


To make Rasberry Giam. 
AKE a Pint of this Currant Jelly, and a Quan of Rasberries, 
1 


bruiſe them well together, ſet them over a flow Fire, keeping 
them ſtirring all the Time til] it boils. Let it boil five or fix 
Minutes, = it into your Gallipots, paper as you do the Currant 
Jelly, and keep it for Uſe. They will keep fo two or three 
Tears, and have the fall Flavour of the Rasberry. 
| Te 7⁰⁵ 
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To make Hartſhorn Flummery. 


ROE Half a Pound of the Shavings of Hartſhorn in three Pints 

of Water till it comes to a Pint, then * it through a Sie ve 
into a Baſon, and ſet it by to cool; then ſer it over the Fire, let it 
juſt melt, and put to it Half a Pint of thick Cream, ſcalded and 
grown cold again, a Quarter of a Pint of White Wine, and two 
Spoonfuls of Orange - flower Water; ſweeten it with Sugar, and beat 
it for an Hour and a Half or it will not mix well, nor look well; 
dip your Cups in Water before you put in your Flummery, or elſe 
it will not turn out well. It is beſt when it ſtands a Day or two 
before you turn it out. When you ſerve it up, turn it out of the 
Cups, and ſtick blanched Almonds cut in long narrow Bits on the 
Top. You may eat them either with Wine or Cream. 


A ſecond Way to make Hartſhorn Flummery. 
"TALE three Ounces of Hartſhorn, and put it to two Quarts of 


Spring-water, let it ſimmer over the Fire fix or ſeven Hours, 
till Half the Water is conſumed, or elle put it in a Jug, and ſet it 
in the Oven with Houſhold Bread, then ſtrain it through a Steve, 
and beat Half a Pound of Almonds very fine, with ſome Orange- 
flower Water in the beating ; when they are beat, mix a little of 
your Jelly with it and ſome fine Sugar, ſtrain it out and mix it 
with your other Jelly, ſtir it together till it is little more than 
Blood-warm, then pour it into Half-pint Baſons or Diſhes for the 
Purpoſe, and fill them but Half full, When you uſe them, turn 

them out of the Diſh as you do Flummery. If it does not come 
out clean, ſet your Baſon a Minute or two in warm Water. You 
may ſtick Almonds in it or not, juſt as you pleaſe. Eat it with 
Wine and Sugar, or make your Jelly this Way: Put fix Ounces 
of Hartſhorn in a glazed Jug with a long Neck, and put to it three 
Pints of ſoft Water, cover the Top of the Jug cloſe, and put a 
Weight on it to keep it ſteady ; ſet it in a Pot or Kettle of Water 
twenty- four Hours, Jet it not boil, but be ſcalding hot, then firaty 
it out, and make your Jelly. 


To make Oatmeal Flummery. 


GET ſome Oatmeal, put it into a broad deep Pan, then cover 

| it with Water, ſtir it together and let it ſtand twelve Hours, 
then pour off that Water clear, and put on a good deal of freſſi 
Water, ſhift it again in twelve Hours, and fo in twelve more; then 


pour off the Water clear, and ſtrain the Oatmeal through a _ 
| alr- 
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Hair-fieve, and pour it into a Sauce-pan, keeping it-ſtirring all 
the Time with a Stick till it boils and is very thick, then pour it 
into Diſhes ; when cold turn it into Plates, and eat it with what 
ou pleaſe, either Wine and Sugar, or Beer aud Sugar, or Milk. 
eats very pretty with Cyder and Sugar. 

You muſt obſerve to put a great deal of Water to the Oatmeal, 
and when you pour off the Jaſt Water, pour on juſt enough freſh 
as to ſtrain the Oatmeal well. Some let it ſtand forty-eightHours, - 
ſome three Days, ſhifting the Water every twelve Hours ; but that 
is as you love it for Sweetneſs or Tartneſs. Grotes once cut does 
better than Oatmeal. Mind to ſtir it together when you put in 
freſh Water. * 


To make a fine Syllabub from the Cow. 


M AK E your Syllabub of either Cyder or Wine, ſweeten it 
pretty ſweet, and grate Nutmeg in, then milk the Milk into 
the Liquor ; when this is done, pour over the Top Half a Pint or 
Pint of Cream, according to the Dad of Syllabub you make. 

You may make this Syllabub at Home, only have new Milk; 
make it as hot as Milk from the Cow, and out of a Tea-pot, or 
any ſuch Thing, pour it in holding your Hand very high. 


To make a Hedge - Hog. | 


T AK E two Pounds of blanched Almords, heat them well in a 

Mortar, with a little Canary and Orange-flower Water, to 
keep them from oiling. Make them into ſtiff Paſte, then beat in 
the Yolks of twelve Eggs, leave out five of the Whites, put to it 
a Pint of Cream, ſweeten'd with Sugar, put in Half a Pound of 
ſweet Butter melted, ſet it on a Furnace or ſlow Fire, and keep it 
conſtantly ſtirring, till it is ſtiff enough to be made in the Form of 
a Hedge-Hog ; then itick it full of blanched Almonds, ſlit and 


ſtuck up like the Briſtles of a Hedge-Hog, then put it into a Diſh, 


take a Pint of Cream and the Yolks of four Eggs beat up, ſweeten d 
with Sugar to your Palate. Stir them together over a ſlow Fire 
till it is quite hot, then pour it round the Hedge-Hog in a Diſh, 
and let it ſtand till it is cold, and ſerve it up. Or a rich Calt's 
Foot Jelly made clear and good, and pour into the Diſh round 
the Hedge-Hog ; and when it is cold, it looks pretty, and makes 
a pretty Diſh; or it looks pretty in the Middle of a Table for 


Supper. 
To 
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7 mate French Flummery. ka. 
you muſt take a Quart of Cream and Half an Ounce of Ifin- 
1 glaſs, beat it fine, and ſtir it into the Cream. Let it boil ſoftly 
over a ſlow Fire a ne of an Hour, keep it ſtirring all the 
Time; then take it off the Fire, ſweeten it to your Palate, and put 
in a Spoonful of Roſe Water and a Spoonful of Orange-flower 
Water, ſtrain it and pour it into a Glaſs or Baſon, or juſt what 
you pleaſe, and when it 1s cold, turn it out. It makes a fine Side- 
diſh. You may eat it with Cream, Wine, or what you pleaſe, Lay 
round it baked Pears. It both looks very pretty, and eats fine. 


A Buttered Tort. 


AKE eight or ten large Codlings and ſcald them, when cold 
skin them, take the Pulp and beat it as fine as you can with a 
Silver Spoon, then mix in the Yolks of fix Eggs, and the Whites of 
four beat all well together, a Sil Orange, ſqueeze in the Juice, 
and ſhred the Rhind as fine as poſſible, with ſome grated Nutmeg 
and Sugar to your Taſte; melt ſome fine freſh Butter, and beat up 
with it according as it wants, till it is all like a fine thick Cream, 
then make a fine Puff-paſte, have a large Tin Patty that will juſt 
hold it, cover the Patty with the Paſte, and pour in the Iogredients. | 
Don't put any Cover on, bake it a Quarter of an Hour, then flip 
it out of the Patty on a Diſh, and throw fine Sugar. well beat all 
over it. It is a very pretty Side-diſh for a Second Courſe. You 


may make this of any large Apple you pleaſe. 11 
21. 5 Moon-ſhine. FAIL 
FRST have a Piece of Tin, made in the Shape of a Half moon, 
as deep as a Half. pint Baſon, and one in the Shape of a large 
Star, and two or three leſſer Ones. Boil two Cal ves Feet in a 
Gallon of Wates till it comes to a Quart, then ſtrain it off, and 
when cold skim off all the Fat, take Half the Jelly, and ſweeten it 
with Sugar to your Palate, beat up the Whites of four Eggs, ſtir all 
together over a. ſlow Fire till it boils, then run it through, a 
Flannel Bag till clear, put it in a clean Sauce- pan, and take an 
Ounce of ſweet Almonds blanched and beat very fine in a Marble 
Mortar, with two Spoonfuls of Roſe Water and two of Orange- 
flower Water; then ſtrain it through a coarſe Cloth, mix it with 
the Jelly, ſtir in four large Spoontuls of thick Cream, ſtir it all 


together till it boils, then have ready the Diſh you intend it * 
| | y 
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lay the Tin in the Shape of a Half-Moon in the Middle, and the 
Stars round it; lay little Weights on the Tin to keep them in the 
Places you would have them lye, then pour in the above Blanc 
Manger into the Diſh, and when it is quite cold take out the Tin 
Things, and mix the other Half of the Jelly with Half a Pint of 

ood White Wine and the Juice of two or three Lemons, with 

oaf Sugar enough to make it ſweet, and the Whites of eight 
Eggs beat fine; ſtir it all together over a ſlow Pire till it boils, 
then run it through a Flannel Bag till it is quite clear in a China 
Baſon, and very carefully fill up the Places where you took the 
Tin out; let it ſtand till cold, and fend it to Table. 674% 
- Note, Yon may for Change fill the Diſh with a fine thick 
Almond Cuſtard ; and when it is cold, fill up the Half-Moon 
and Stars with the clear Jelly. 1 


The Floating Iſland, a pretty Diſb for the Midd le 
of a Table at a Second Courſe, or for Supper. 
yoUu may take a Soop-diſh, according to the Size and 8 
you would make, but a pretty deep Glaſs Diſh is beſt, and 
ſet it on a China Diſh : Firſt take a Quart of the thickeſt Cream 
you can get, make it pretty ſweet with fine Sugar, pour in « Gil 
of Sack, grate the yellow Rhind of a Lemon in, and mill the! 
Cream til} it 1s all of a thick Froth, then as carefully as you can 
pour the Thin from the Froth into a Diſh; take a French Roll, or 
as many as you want, cut it as thin as you can; lay a Layer of thar' 
as light as poſſible on the Cream, then a Layer of Currant Jelly, 
then a very thin Layer of Roll, and then Hartſhorn Jelly, then 
French Roll, and over that whip your Froth which you ſaved off 
the Cream very well milled up, and lay at Top as high as you can 
heap it; and as for the Rim of the Diſh, ſet it round with Fruit 
or Sweet-meats, accord! ng to your F ancy. This looks very pretty 
in a Middle of a Table with Candles round it, and you may make 
it of as many different Colours as you fancy, and according to. 
what Jellies and Giams or Sweet-meats you have, or at the Bottom 
of your Diſh you may put the thickeſt Cream you can get, but 


„ 


chat is as you fancy. 
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CH A P. XVIL 


Of Made - Wines, Brewing, French Bread, 
335 Muffins, &c. | 


f To make Raiſin Wine. 

Tu two Hundred of Raifins, Stalks and all, and put them 

into a large Hogſhead, fill it up with Water, let them ſteep a 
Fortnight, ſtirring them every Day; then pour off all the Liquor. 
and dreſs the Raifins. Put both Liquors together in a nice clean 
Veſſel that will juſt hold it, for it muſt be full; let it ſtand till it 
bas done Hiſſing, or making the leaſt Noiſe, then ſtop it cloſe, 
and let it ſtand ſix e Bis it, and if you find it quite clear, 
rack it off into another Veſſel; ſtop it cloſe, and let it ſtand three 
Months longer, then Bottle it, and when you uſe it, rack it off 


into a Decanter. 
5 hag! To make Elder Wine. 

DICK the Elder-berries when full ripe, put them into a Stone Jar, 

and ſer them in the Oven, or a Kettle of boiling Water till the 
Jar is hot through; then take them out and ſtrain them through 
a coarſe Cloth, wringing the Berries, and put the Juice into a clean 
Kettle: To every Quart of Juice, put a Pound of fine Lisbon Sugar, 
let it boil and skim it well. When it is clear and fine, pour it 1nto 
a Jar; when cold, cover it cloſe, and keep it till you make Raiſi 
Wine: Then when you tun vor Wine, to every Gallon of Wine 
put Half a Pint of the Elder Syrup. © 
2k To make Orange Wine. 
T* KE twelve Pounds of the beſt Powder Sugar, with the Whites 

of eight or ten Eggs well beaten, inm fix/Gallons of Spring- 

water, and boil it three Quarters of an Ho When it is cold, put 
into it fix Spoonfuls of Yeaſt, and alſo the Juice of twelve Lemons, 
which being pared muſt ſtand with two Pcuhds'of white Sugar in 
a Tankard, and in the Morning skim off the, Top, and then put it 
into the Water: Then add the Juice and Rinds of fifty Oranges, 
but not the white Part of the Kinds, and fo let it work all roges 
ther two Days and two Nights; then add two Quarts of Reni 


* C7 


or White Wine, and put it into your Veel. NE 72 7 
To make Orange Wine with Raiſins. 
AKE thirty Pounds of new Malaga Raifins picked clean, chop 
them tmall, you muſt have twenty large Seville Oranges, ten 


of them you muſt pare as thin as for preſerving; boil about eight 


Gallons of ſoft Water till a third Part be contumed, let it coot a 
P p Uittle, 
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little, then put five Gallons of it hot upon your Raiſins and Orange- 
pee], ſtir it well together, cover it up, and when it is cold Jer it 
tand five Days, ſtirring it up once or twice a Day, then pals it thro? 
a Hair-ſieve, and with a Spoon preſs it as dry as you can, put it up 
an a Runtlet fit for it, and put to it the Rinds of the other ten 
Oranges, cut as thin as the firſt ; then make 4 Syrup of the Juice 
of the twenty Oranges, with a Pound of white Sugar. It muſt be 
made the Day before you tun it up, ſtir it well together, and ſtop 
it cloſe; let it ſtand two Months to clear, N it up. It 
will keep three Years, and is the better for keeping. | 
To make Elder- flower Wine, very like Frontiniac. 
FAKE fix Gallons of Spring- water, twelve Pounds of white Su- 
1 gar, fix Pounds of Kaiſins of the Sun chopped. Boil theſe to- 
gether one Hour, then take the Flowers of Elder, when they are 
falling, and rub them off to r Half a Peck. When the 
Liquor is cold, put them in, the next Day put in the Juice of three 
Lemons, and four „ge of good Ale Yeaſt. Let it ſtand covered 
up two Days, then ſtrain it off, and put it ina Veſſel] fit for it. To 
every Gallon of Wine put a 3 of Rheniſh, and put your Bung 
lightly on a Fortnight, then ſtop it down cloſe. Let it ſtand fix 
Months ; and if you find it is fine, bottle it off. 
Tg To make Gooleberry Wine. 
ATHER your Gooſeberries in dry Weather, when they are 
Half ripe, pick them, and bruiſe a Peck in a Tub, with a 
wooden Mallet; then take a Horſe-hair Cloth, and preis them as 
much as poſſible, without breaking the Seeds. When you have 
preſſed out all the Juice, to every Gallon of Gooleberries, put three 
Pound of fine dry Powder Sugar, ſtir it together till the Sugar is 
all diſſolved, then put it in a Veſſel or Cask, which muſt be quite 
full. If ten or twelve Gallons, let it ſtand a Fortnight; if a twenty 
Gallon Cask, let it ſtand five Weeks. Set it in cool Place, then 
draw it off from the Lees, clear the Veſſel of the Lees, and pour 
in the clear Liquor again. If it be a ten GaJlon Cask, Jet it ſtand 
three Months ; if a twenty Gallon, four or five Months, then 
bottle it off. | 


To make Currant W ine. 


G ATHER your Currants of a fine dry Day, when the Fruit 
is full ripe, ſtrip them, put them in a large Pan, and bruiſe 
them with a wooden Peſtle till they are all bruiſed. Let them 
ſtand in a Pan or. Tub twenty-four Hours to foment 3 then run 
it through a Hair-fieve, and don't let your Hand touch your Li- 
quor. To every Gallon of this Liquor, put two Pounds = 8 
, | ; : 95 a 
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Half of white Sugar, ſtir it well together, and put it into your 
Veſſel. To every fix Gallons, put in a Quart of Brandy, and let 
jt ſtand fix Weeks. If it is fine, bottle it; if it is not, draw it off, 
as clear as you can, into another Veſſel, or large Bottles; and in 
a Fortnight, bottle it in ſmall Bottles. x 


To make Cherry Wine. 


P L. L your Cherries when full ripe, pull off the Stalks, and 
preſs them thro' a Hair-fieve. To every Gallon of Liquor put 
two Pounds of Lump Sugar beat fine, ſtir it together and put it into 
a Veſſel, it muſt he full; when it has done working and making 
any Nolte, ſtop it clole for three Months, and bottle it off. | 


To make Birch Wine. 


TH E Seaſon for procuring the Liquor from the Birch Trees is in - 
the Beginning of March, while the Sap is rifing, and before 
the Leaves ſhoot out; for when the Sap is come forward, and the 
Leaves appear, the Juice by being long*digeſted in the Bark, 
grows thick and colour'd, which before was thin and clear. 
The Method of procuring the Juice is, by boring Holes in the 
Body of the Tree, and putting in Foſſets, which are commonly 
wade of the Branches of Elder, the Pith being taken, out. You may 
without hurting the Tree, if large, tap it in ſeveral Places, four 
or five at a Time, and by that Means ſave from a good many 
Trees ſeveral Gallons every Day ; if you have not enough in one 
Day, the Bottles in which it. drops muſt be cork'd cloſe, and 
roſined or waxed ; however make ule of it as ſoon as you can. 
Take the Sap and boil it as long as any Scum rites, skimming 
it all the Time: To every Gallon of Liquor put four Pounds of 
good Sugar, the thin Peel of a Lemon, boil it afrerwards Half an 
Hour, (cumming it very well, pour it into a clean Tub, and when 
it is almoſt cold, ſet it to work with Yeaſt {pread on a Toatt, le. 
it ſtand five or fix Days, ſtirring it often; then take ſuch a Cas 
as will hold the Liquor, fire a large Match dipt in Brimſtone, and 
throw it into the Cask, ſtop it cloſe till the Match is extinguiſhed, 
tun your Wine, lay the Bung on light till you find it has done 
work ing; ſtop it cloſe and keep it three Months, then bottle it of. 


To make Quince Wi ine. 


ATH F R the Quinces when dry and full ripe; take twents 
3» large Quinces, wipe them clean with a coarle Cloth, an 
grate them with a large Grate or Raſp as near the Core as you 
can, but none of the Core ; boil a Gallon of Spring- water, throw 1n 
r Quinces, let it boil ſoftly about a Quarter of an Hour, ther 


ain them well into an earthen Pan on two Pounds of double: 
: P p 2 refined 
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reficed Sugar, pare the Peel of two large Lemons, throw in and 
ſqueeze the Juice in thro! a Sieve, ſtir it about till it is very cool, 
then toaſt a little Bit of Bread very thin and brown, rub a little 
Yeaſt on it, let it ſtand cloſe cover'd rwenty-tour Hours, then take 
out the Toaſt and Lemon, put it up in a Caig; keep it three Months, 
and then bottle ic. If you make a twenty Galton Cask, let it ſtand 
fix Months before you bottle it; when vou ſtrain your Quinces, 
you; are to wring them hard in a coarſe Cl nn. 
{ſo make Cowllip, or Clary Wine. | 
*AKE fix Gallons of Water, twzlve Pounds of Sugar, the Juice 
of fix Lemons, the Whites of four Eggs beat very well, put all 
together in a Kettle, let it boil Half an Hour, skim it very well, 
take a Peck of Cowllips ; if dry ones, Half a Peck; put them into 
a Tub with the thin Peeling of the fix Lemons, then pour on the 
boiling Liquor, and ſtir them about; when almoſt cold, put in a 
thin Toaſt baked dry and rubbed with Yeait. Let it Rad rs or 
three Days to work. If you put in before you tun it fix Ounces of 
Syrup of Citron or Lemons, with a Quart of Ryeniſh Wine, it will 
be a great Addition; the third Day ſtrain it off, and ſqueeze the 
Cowtflips through a coarſe Cloth, then ſtrain it through a Flannel 
Bag and tun it up, lay the Bung looſe for two or three Days to 


ſee if it works, and if it don't bung it down tight ; let it ſtand 
three Months, then bottle it. | "2 


To make Turnip Wine. | 

TA a good many Turnips, pare them, ſlice them, put them in 
a Cy der- preſs, and preſs out all the Juice very well. To every 
Gallon of Juice, have three Pounds of Lump Sugar, have a Veſſel 
ready, juſt big enough to hold the Juice, put your Sugar into a 
Veſſel; and alſo to every Gallon of Juice Half a Pint of Brandy. 
Pour in the Juice, and lay ſomething over the Bung for a Week, 
to ſee if it works. If it does, you muſt not bung it down till it has 
done working ; then ſtop it cloſe for three Months, and draw it off 
into another Veſſel. When it is fine, bottle it off. | 


To make Raſpberry Wine. 


AKE ſome fine ripe Raſpberries, bruiſe them with the Back 
of a Spoon, then ſtrain them through a Flannel Bag into a 
Stone Jar. To each Quart of Juice, put a Pound of double-refined 
Sugar, ſtir it well together, and cover it cloſe ; let it ſtand three 
Days, then pour it off clear. To a Quart of Juice, put two Quarts 
of White Wine, bottle it off, it will be fit to drink in a Week. 
Brandy made thus 1s a very fine Dram, and a much better Way 
aan ftecpingthe Raſpberries, | | 
T. 5 Rules 


Pr 
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Dur un: - Rules for Brewing. L get 
G RE muſt be taken in the firſt Place to have the Malt clean; 
ahd after it is grinded, it ought to ſtand four or five Days. 
. ed ſtrong October, five Quarters of Malt to three Hogfheads, 
an twenty-four Pounds of Hops. This will afterwards make two 
Hogſheads of good keeping ſmall Beer, allowing five Pounds of 
ps to it. | 3 PE 
1 2 good middling Beer, a Quartern of Malt makes a Hog(- 
head of Ale, and ove of ſmall Beer; or-it will make three Hog(- 
Heads of good ſmall Beer, allowing eight Pounds of Hops. This 
will keep all the Lear; or it will make twenty Gallons of ſtrong 
Ale, and two Hugſheads of ſmall Beer, that will keep all the Lear. 
II you intend your 'Ale to keep a great while, allow a Pound of 
Hops to ever B 
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ry Buſhel; if to keep fix Months, five Pounds to a 
Hogſhead ; if for prefent drinking, three Pounds to a Hoglhead, 
the ſofteſt and cleareſt, Water you can get. M 
Obler ve the Day before to have all your Veſſels very clean, and 
never ule your Tubs for any Uſe, except to make Wines. 
Let your Casks be very clean the Day before with boihing Wa- 
ter; and if your Bung is big enough, ſerub them well with a little 
Birch Broom or Bruſh ; but if they be very bad, take” out the 
Heads, and let them be ſcrubbed clean with a Hand Bruſh and 
Sand and Fuller's Earth. Put on the Head again and ſcald them 
well, throw into the Bartel a Piece of unflacked Lime, and ſtop 
the Bung cloſe. 3 ” a 9 
The firſt Copper of Water, when it boils, pour into your Maſh- 
tub, and let it be cool enough to ſee your Face in; then put in 
your Malt, and let it be well maſhed, have a Copper of Water 
iling in the mean Time, and when your Malt is well maſhed, fill 
your Maſhing-rub, ſtir it well again, and cover it over with the 
Sacks. Let it ſtand three Hours, then ſet a broad ſhallow Tub 
under the Cock, let it run very ſoftly, and if it is thick throw it 
up again till it runs fine, then throw a Handful of * in the 
under Tub, and let the Maſh run into it, and fill your Tubs till all 
is run off. Have Water boiling in the Copper, and lay as much 
more on as you have Occaſion for, allowing one Third for boil ing 
and waſte. La that ſtand an Hour, boiling more Water to fill the 
Maſh-tub for ſmall Beer ; let the Fire down a little, and put it 
into Tubs enough to fill your Maſh. Let the ſecond Maſh be run 
off, and fill your Copper with the firſt Wort ; put in Part of your 
Hops, and make it boil quick. About an Hour 1s long enough; 
when it 1s Half boiled, throw in a Handful of Salt. Have a clean 
white Wand and dip it into the Copper, and if the Wort feels 


clammy, it is boiled enough; then ſlacken your Fire, and take off 
2 y Our 
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your Wort. Have ready a large Tub, put two Sticks a-crofs and 
ſet your ſtraining Basket over the Tub on the Sticks, and ſtrain 
your Wort thro! it. Put your other Wort on to boil with the reſt 
of the Hops; let your Maſh be ſtill covered again with Water, and 
thin your Wort that is cooled in as many Things as you can; for 
the thinner it lies, and the quicker it cools, the better. When 
quite cool, put it into the Tunning-tub. Mind to throw a Handful 
of Salt into every Boil. When the Maſh has ſtood an Hour draw 
it off, then fill your Maſh with cold Water, take off the Wort in 
the Copper, and order it as before. When cool, add to it the firſt 
in the Tub; ſo ſoon as you empty one Copper, fill the other, ſo 
boil your ſmall Beer 1 Let the laſt Maſh run off, and when 
both are boiled with freſh Hops, order them as the two firſt Boil- 
ings; when cool, empty the Maſh-tub, and put the {mall Beer to 
work there. When cool enough, work it, ſet a wooden Bowl of 
Yeaſt in the Beer, and it will work over with a little of the Beer 
in the Boil. Stir your Tun up every twelve Hours, let it ftand two 
Days, then tun it, taking off the Yeaſt. Fill your Veſſels full, and 
fave ſome to fill your Barrels; let it ſtand till it has done work- 
ing, then lay on your Bung lightly for a Fortnight, after that ſtop 
1t as cloſe as you can. Mind you have a Vent-peg at the Top of 
the Veſſel in warm Weather, open it; and if your Drink hifles, 
as It often will, looſen it till it has done, then ſtop it cloſe again. 
If you can boil your Ale in one Boiling it is beſt, if your Copper 
will allow of it; if not, boil it as Ca er ſerves. The 
Strength of your Beer muſt be according to the Malt you allow, 
more or leſs; there is no certain Rule. | pg 

When you come to draw your Beer, and find it is not fine, draw 
off a Gallon, and ſet it on the Fire, with two Ounces of Iſinglaſs 


cut ſmall and beat. Diſſolve it in the Beer over the Fire; when it 


is all melred, let it ſtand till it is cold, and pour it in at the 
Bong, which muſt lay looſe on till it has done fomenting, then 
ſtop it cloſe for a Month. | p 
Take great Care your Casks are not Muſty, or have any ill 
Taſte; if they have, it is the hardeſt Thing in the World to 
ſweeten them. _ | 8 
Lou are to waſh your Cask with cold Water before you ſcald 
them, and they ſhould lye a Day or two ſoaking, and clean them 
well, then ſcald them. 5 
The beſt Thing for Rope Beer. | 
M IX two Handfuls of Bean Flour, and one Handful of Salt, 
+= throw this into a Kilderkin of Beer, don't ſtop it cloſe till it 
has done fomenting, then let it ſtand a Month, and draw it off 3 
but ſometimes nothing will do with it. | | ir ; 
MY Hen 
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Men a Barrel of Beer is turn d ſour. 

O a Kilderkin of Beer throw in at the Bung a Quart of Oat» 

1 meal, lay the Bung on looſe two or three Days, then ſtop it 

down cloſe, and let it ſtand a Month. Some throw in a'Piece of 


Chalk as big as a Turkey's Egg, and when it has done working 
ſtop it clole tor a Month, then tap it. qe 


To make White Bread, after the London May. 


OU muſt take a Buſhel of the fineft Flour. well dreſſed, put 
it in the Kneading-trough at one End ready to mix, take a. 
Gallon of Water (which we call Liquor) and ſome Yeaſt; ftir it 
into the Liquor till it Jooks of a good brown Colour and begins 
to curdle, ſtrain it and mix it ok your Flour till jt is about the 
Thickneſs of a good Seed Cake; then cover it up with the Lid of 
the Trough, and let it ſtand three Hours, and as ſoon as you ſee 
it begin to fall take a Gallon more of Liquor, and weigh three 
Quarters of a Pound of Salt, ard with your Hand mix it well with 
the Water: Strain it, and with this Liquor make your Dough. of 
a moderate Thicknels,. fit to make up into Loaves; then cover it 
again with the Lid, and let-it ſtand three Hours more. In the. 
mean Time, put the Wood into the Oven and heat it. It will take. 
two Hours heating. When your Spunge has ſtood its proper Time, 
clear the Oven, and begin to make your Bread. Set it in the 
Oven and cloſe it up, and three Hours will juſt bake it. When 
once it is in, you muſt not open the Oven till the Bread is baked; 
and obſerve in Summer that your Water be Milk warm, and in 
Winter as hot as you can bear your Finger in t. 
Note, As to the exact Quantity of Liquor your Dough will take, 
Experience will teach you in two or three "Limes making, for all 
lour does not want the ſame Quantity of Liquor ; and if — 
make any Quantity, it will raiſe up the Lid and run over, w 
it has ſtood its Time. : | | . 
To make French Bread. | 
"TAKE three Quarts of Water, and one of Milk ; in Winter 
ſcalding hot, in Summer a little more than Milk warm. Sea- 
ſon it well with Salt, then take a Pint and a Half of good Ale 
Yeaſt not bitter, lay it in a Gallon of Water the Night before, 
pour it off the Water, ſtir in your Yeaſt into the Milk and Water, 
then with your Hand break in a little more than a Quarter of a 
Pound of Butter, work it well, till it is diſſol ved, then beat up to 
Eggs in a Baſon, and ſtir them in, have about a Peck and a Half of 
Flour, mix it with your Liquor; in Winter make your Dough 


pretty 
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pretty ſtiff, in Summer more ſlack; ſo that you may uſe a little 
more df teſs of Flour, according to the Stiffneſs of your Dough ; 
mix it well, but the leſs you work it the better. Make it)! 
Rolls, and have a very quick Oven, but not to. burn. When t 
have lain about a Quarter of an Hour turn them on the other Side, 
Jet them lye about a __— longer, take them out and chip all 
your French Bread with a Knife, which is beter than raſping it, 
and makes it look ſpungy and of a fine yellow, whereas the raſp- 
ing takes off all that fine Colour, and makes it Jook too fmooth. 
You muſt ftir your Liquor into the Flour as you do for Pye-Cruft. 
After. your Dough is made cover it with a Cloth, and let it lyelto 
riſe while the Oven is heating. i 
To make Muffins and Oat-Cakes. 
TO a Buſhel of Hertfordſbire white Flour, take a Pint and a 

Half of good Ale Yeaſt, from pale Malt, if you can get it, 
beeauſe it is whiteſt ; Jet the Yeaſt lye in Watet all Night, the 
next Day pour off the Water clear, make two Gallons of Water juſt 
Milk warm, not to ſcald your Yeaft, and two Ounces of Salt; mix 
your Water, Yeaſt and Salt well together for about a Quarter of an 
Hour, then ſtrain it and mix up your Dough as light as poſſi ble, 
and let it lye in your Trough an Hour to rife, then with your 
Hand roll it, and pull jt into little Pieces about as big as a large 
Walnut, roll them with your Hand like a Ball, lay them on 
your Table; and as faſt as you do them lay a Piece of Flannel over 
them, and be ſure to keep your Dough covered with Flannel; when 
you have rolled out all your Dough begin to bake the firſt, and by 
that Time they will be ſpread our in the right Form; lay them 
on your Iron, as one Side begins to change Colour turn the other, 
and take great Care they don't burn, or be roo much diſcoloured, 
but that you will be a Judge of in two or three Makings. Take 
Cate the Middle of the Iron is not too hot. as it will be, but then 
you may put a Brickbat or two in the Middle of the Fire to ſlacken 
the Heat. The Thing you bake on muſt be made thus: 

Build a Place juſt as if you was going to ſet a Copper, and in the 
Stead of a Copper, a Piece of Iron all over the Top fixed in Form 
juſt the ſame as the Bottom of an Iron Pot, and make your Fire 
underneath with Coal as in a Copper. Obſerve, Muffins are made 
the ſame Way; only this, when you pull them to Pieces roll them 
in a good deal of Flour, and with a Rolling: pin roll them thin, 
cover them with a Piece of Flannel, and they will rife to a proper 
Thickneſs; and if you find them too big or too little, you muſt 
roll Dodgh accordiogly. Theſe muſt not be the leaſt diſcoloured. 
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When you eat them, roaſt them with a Fork criſp on both Sides, 
then with your Hand pull them open, and they will be like a Honey- 
comb; lay in as much Butter as you intend to uſe, then clap them 
together again, and ſet it by the Fire. When you think the But- 
ter is melted turn them, that both Sides may be buttered-alike, but 
don't touch them with the Knife, either to ſpread or cut .them 
open, if you do they, will be as heavy as Lead, only when they are 
- quite buttered and done, you may cut them croſs with a Knife, 
Note, Some Flour will ſoak up a Quart or three Pints more Wa- 
ter than other Fluur, then you muſt add more Water, or ſhake in 
more Flour in the making up, for the Dough muſt be as light as 
poſſi ble. as +3. 
A Receipt for making Bread without Batm, by 
the Help of a Leavea. 1094 wah 126 
'L AKE a Lump of Dough, about two Pounds of your laſt ak- 
ing, which has been raiſed by Barm, keep it by you in a 
wooden Veſſel, and cover it well with Flour. This is your Leayen z 
then the Night before you intend to bake put the ſaid Leaven to 
a Peck of Flour, and work them well together with warm Water. 
Let it lye in a dry wooden Veſſel, well covered with a LinnenCloth 
and a Blanket, and keep it in a warm Place. This Dough Kept 
warm will riſe again next Morning, and will be ſufficient to mix 
with two or three Bufhek of Flour, being worked up with warm 
Water and a little Salt. When it is well worked up, and thoroughly 
mixed withcalt che Flohr, let it be well covered wich the Linnen 
and Blanket, until you find it rife ; then knead it well, and work 
it up into Bricks or Loaves, making the Loaves broad, and not fo 
thick and high as is frequently done, by which Means the Bread 
will be better baked. Then bake your Bread. 5 
Always keep by you two or more Pounds of the Dough of gout 
laſt Baking, well covered with Flour to make Leaven to ſerve from 
one baking Day to another; the more Leaven is put to the Flour, 
the lighter and ſpungier the Bread will be. The freſher the 
Leaven, the Bread will be leis ſour. | 
From the Dublin Society. 


A Method to preſerve a large Stock of Yeaft, which 
d keep and be of Uſe for ſeveral Months, 
either to make Bread or Cakes. 


WW HEN you have Yeaſt in Plenty, take a Quantity of it; ſtir and 
work it well with a Whisk until it becomes liquid and thin, 
then get a large wooden Platter, Cooler or Tub, clean and dry, and 
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with a ſoft Bruſh, lay a thin Layer of the Yeaſt on the Tub, and 
turn the Mouth downwards that no Duſt may fall upon it, but ſo 
that the Air may get under to dry it. When hee Coat is very dry, 
then lay on another Coat and let it dry, and ſo go on to put one Coat 
upon another till you have a ſufficient Quantity, even two or three 
Inches thick, to ſerve for ſeveral Months, always taking Care the 
Yeaſt in the Tub be very dry before you lay more on. When you 
have occaſion to make Uſe of this Yeaſt cut a Piece off, and lay it 
in warm Water; ſtir it together, and it will be fit for Ule. If it is 
for Brewing, take a large Handful of Birch tied together, and dip 
it into the Yeaft and hang it up to dry; take great Care no Duſt | 
comes to it, and ſo you may do as many as you pleaſe. When your 
Beer is fit to ſet to work, throw in one of theſe, and it will make 
it work as well as if you had freſh'Yeaft. You muſt whip it about 
in the Wort, and then let it lye; when the Fat works well, take out 
the Broom and dry it again, it will do for the next Brewing. 

Note, In the building your Oven for Bak ing, obſerve that you 
make it round, Jow roofed, and a little Mouth; then it will take 
leſs Fire, and keep in the Heat better than a long Oven and high 
roofed, and will bake the Bread better. 


i 


* 
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aan enn 
Jarring Cherries and Preſerves, &c. 


To jar Cherries, Lady North's Way. | 
TAKE twelve Pounds of Cherries, then ſtone them, put them in 
your Preſerving: pan, with three Pounds of double refin d Sugar 

and a Quart of Water; then ſet them on the Fire till tbey are 
ſcalding hot, take them off a little while, and ſet them on the Fire 
again. Boil them till they are tender, then ſprinkle them with 
Half a Pound of double-refined Sugar pounded, and skim them 


clean. Put them all together in a China Bowl, let them ſtand in 


the Syrup three Days; then drain them thro' a Sieve, take them 
out one by one, with the Holes downwards on a Wicker: ſie ve, 
then ſet them in a Stove to dry, and as they dry turn them upon 
Clean Steves. When they are 4 enough, put a clean white Sheet 
of Paper in a Preſerving - pan, then put a the Cherries in, with 
another clean white Sheet of Paper on the Top of them; cover 
them cloſe with a Cloth, and ſet them over a cool Fire till they 
ſweat. Take them off the Fire, then let them ſtand till they are 
cold; and put them in Boxes or Jars to keep. A 

| 0 
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las g To dry Cherries. | | 
To four Pounds of Cherries put one Pound of Sugar, and juſt put 

as much Water to the Sugar as will wet it j when it is melted, 
make it boil, ſtone your Cherries, put them in, and make them 
boil : Sk im them two or three Times, take thern off, and let them 
ſtand in the Syrup two or three Days, then boil your Syrup and 
put to them again, but don't boil your Cherries any more. Let 
them ſtand three or four Days longer, then take them out, lay them 
in Sieves to dry, and lay them in the Sun, or in a ſlow Oven to 
dry; when dry, lay them in Rows in Papers, and ſo a Row of 
Cherries, and a Row of white Paper in Boxes. 


Jo preſerve Cherries, with the Leaves and Stalks 
4 Green. | ITY 
PRST dip the Stalk and Leaves in the beſt Vinegar, boiling 
hot, ſtick the Sprig upright in a Sieve till they are dry; in the 
mean Time boil ſome double-refined Sugar to a Syrup, and dip 
the Cherries, Stalks and Leaves in the Syrup, and juſt let them 
ſcald; lay them on a Steve, and boil the Sugar to a candy Height, 
then dip the Cherries, Stalks, Leaves and all, then ftick the 
Branches in Sleves, and ry them as you do other Sweet-meats. 
They look very pretty at Candle-light in a Defart. 


To make Orange Marmalade, 


"TAKE the beſt Sville Oranges, cut them in Quarters, grate them 

to take ont the Bitterneſs, and put them in Water which you 
muſt ſhift twice or thrice a Day, for three Days. Then boil them, 
ſhifting the Water till they are tender, ſhred them very ſmall, then 
pick. out the Skins and, Seeds from the Meat which you pulled 
out, and put it to the Peel that is ſhred 3 and to a Pound of that 
Pulp, take a Pound of dguble-refined Sugar. Wet your Sugar with 
Water, and boil it up to a candy Height, (with a very quick Fire) 
which you may know by the dropping of it. for it hangs like a 
Hair; then take it off the Fire, put in your Pulp, ſtir it well to- 
gether, then ſet it on the Embers, and ſtir it till it is thick, but 
let it not boil. If you would have it cut like Marmalade, add ſome 
Jelly of Pippins, and allow Sugar for it. 


| To make White Marmalade. 

P* RE and core the Quinces as faſt as you can, then take to aPound 
of Quinces (being cut in Pieces, leſs than Half Quarters), three 
Quarters of-a Pound of double-refined Sugar beat ſmall, then throw 
Half the Sugar on the raw Quinces, ſet it on a very flow Fire tilt 
the Sugar is melted, and the Quinces tender; then put in the reſt 
of the Sugar, and boil it up as faſt as yon can. When it 15 almoſt 
Qqz enuugh, 
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enough, put in ſome Jelly, and boil it a pace; then put it up, and 


when it is quite cold cover it with white Paper. 


To preſerve Oranges Whole. 


TPAKE the beſt Bermnudas or Seville Oranges you can get, and 
+ pare them with a Penknife very thin, and lay your Oranges in 
Water three or four Days, ſhifting them every Day; then put them 
In a Kettle with fair Water, and put a Board on them to keep them 
down in the Water, and have a Skillet on the Fire with Water, 
that may be ready to ſupply the Kettle with boiling Water; as it 
waſtes it muſt be filled up three or four Times, while the Oranges 
are dying, for they will take up {even or eight Hours boiling;. they 
. mult be boiled till a Wheat Straw will run thro' them, then take 
them out, and ſcoop the Seeds out of them very carefully, by mak- 
ing a little Hole in the Top, and weigh them. To every Pound of 
Oranges put a Pound and three Quarters of double-refined Sugar, 
beat well and ſiſted thro' a clean Lawn-fieve, fill your Oranges 
with Sugar, and ſtrow fome on them; let them lye a little while, 
and make your Jelly thus: | 

Take two Dozen of Pippins or John Apples, and ſlice them into 
Water, and when they are boiled tender ſtrain the Liquor from the 
Pulp, and to every Pound of Oranges you mult have a Pint and a 
Half of this Liquor, and put to it three Quarters of the Sugar you 
Jeft.in filling the Oranges, ſet it on the Fire and let it boil, and 
Skim it well, and put it in a clean earthen Pan till it is cold, then 
put it in your Skillet ; put in your Oranges, and with a {mall Bod- 
kin job your Oranges as they are boiling to let the Syrup into them, 
ſtrew on the. reſt of your Sugar whilſt they are boiling, and when 
they lobk clear take them up and put them in your Glaſſes, but 
one in a Glaſs juſt fit for them, and boil the Syrup till it is almoſt 
a Jelly, then fill up your Glaſſes ; when they are cold, paper them 
up, and keep them in a dry Place. | 


| Po mate Red Marmalade. 


CALD the Quinces tender in Water, then cut them in Quarters, 

core and pare the Pieces. To four Pounds of Quinces put three 
Pounds of Sugar, and four Pints of Water ; boil the Sugar 
Water to a Syrup, then put in the Quinces and cover it. Let 1 
ſtand all Night over a very little Fire, but not to boil ; when they 
are red enough, put in a Porringer full of Jelly or more, and boil 
them up as faſt as you can. When it is enough put 1t up, but do 
not break the Quinces too much. 


Red 
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= Red Quinces Whole. 


'F KE fix of the fineſt Quinces, core and ſcald them tender, 
drain them from the Water, and when they are cold pate 
them; then take their Weight in good Sugar, a Pint of Water to 
every Pound of Sour, boil it to a Syrup, skim it well, then put 
in the Quinces, and let them ſtand all Night; when they ate red 
enough, bot] them as the Marmalade, with two Porringers full of 
Jelly. When they are as ſoft as you can run a Straw thro' them, 
put them into Glaſſes; let the Liquor boil till it is a Jelly, and 
then pour it over the Quinces. why 1 
Jelly for the Quinces. Te 
AKE ſome of the leſſer Quinces, and wipe them with a clean 
coarſe Cloth; cut them in Quarters, put as much Water ag 
F will cover them; let ir boil apace till it is ſtrong of the Quinces, 
then ſtrain it thro' a Jelly Bag. If it be for White Quinces pick 
out the Seeds, but none of the Cores nor Quinces — 


To make Conſerve of Red Roſes, or any other 
Flowers. 


AKE Roſe Buds, or any other Flowers, and pick them, cut off 
+ the white Part from the red, and put the red Flowers and ſift 
them thro' a Sieve to take out the Seeds; then weigh them, and 
to every Pound of Flowers take two Pounds and a Half of Loaf 
Sugar; beat the Flowers pretty fine in a Stone Mortar, then by 
Degrees put the Sugar to them, and beat it very well till it is well 
incorporated together; then put it into Galli pots, tie it over with 
Paper, over that a Leather, and it will keep ſeven Years. 


To make Conſerve of Hips. 


NY ATHER Hips before they grow ſoft, cut off the Heads and 
Stalks, flit them in Halves, take out all the Seeds and W hte 
that is in them very clean, then put them into an earthen Pan, and 
ſtir them every Day, or they will grow mouldy. Let them ſtand 
till they are ſoft enough to rub them thro' a coarſe Hair-ſie ve, as 
the Pulp comes take it off the Sieve: They are a dry Berry, and 
will require Pains to rub them thro” ; then add its Weight in 
Sugar, mix them well together without boiling, and keep it in 


deep Gallipots for Ule. 


To make Syrup of Rofes. 


* FUSE three Pounds of Damask Roſe- leaves in a Gallon of 
1 warm Water, in a well glazed earthen Pot, with a narrow 
Mouth, for eight Hours, which ſtop fo cloſe, that none of the 
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Virtue may exhale. When they have inſuſed ſo long, heat the 
Water again, ſqueeze them out, and put in three Pounds more of 
Roſe-leaves, to infuſe for eight Hours more, then preſs them out 
2 then to every Quart of this Infuſion, add four Pounds 
of fine Sugar, and boil it to a Syrup. 

: 70 make Syrup of Citron. 

PARE and flice your Citruns thin, lay them in a Baſon, with 
Layers of fine Sugar. The next Day pour off the Liquor into 
a Glaſs, skim it, and clarify it over a gentle Fire. a 


To make Syrup of Clove Gilliflowers. 


C LIP your Gilliflowers, ſprinkle them with fair Water, put 
them into a earthen Pot, ſtop it up very cloſe, ſer it in a 
Kettle of Water, and let it boil for two — then ſtrain out the 
uice, put a Pound and a Half of Sugar to a Pint of Juice, put it 
into a Skillet, ſet it on the Fire, keep it ſtirring till the Sugar is 
all melted, but let it not buil, then ſet it by to cool, and put it 
into Bottles. | 


To make Syrup of Peach Bloſſoms. 


TNFUSE Peach Bloſſoms in hot Water, as much as will hand- 
ſomely cover them. Let them ſtand in Balneo, or in Sand, for 
twenty-four Hours covered cloſe ; then ſtrain out the Flowers from 
the L1quor, and put in freſh Flowers. Let them ſtand to infuſe as 
before, then ſtrain them out, and to the Liquor put freſh Peach 
Bloſſoms the third Time; and, if you pleaſe, a fourth Time. 
Then to every Pound of your Infuſion, add two Pounds of double- 
refined Sugar; and ſetting it in Sand, or Balneo, make a Syrup, 
which keep for Uſe. | or ; 
| To make Syrup of Quinces. | 
YRATE Quinces, paſs their Pulp thro? a Cloth to extract their 
— Juice, ſet their Juice in the Sun to ſettle, or before the Fire, 
and by that Means clarify it: For every four Ounces of this Juice, 
take a Pound of Sugar boiled to a blown Degree. If the putting in 
the Juice of the Quinces ſhould check the boiling of the Sugar 
too much, give the Syrup ſome boiling till it becomes pearled; 
then take it off the Fire, and when it is cold, put it into the 
Bottles. | 
To preſerve Apricots. 
T* KE your Apricots, ſtone and pare them thin, and take their 
Weight in double-refined Sugar beaten and fifted, put your 
. Apricots in a Silver Cup or Tankard, cover them over with Sugar, 


and let them ſtand ſo all Night. The next Day put them in a Pre- 
5: | ſerving- 
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ferving-pan, ſet them on a gentle Fire, and let them ſimmer a little 
while, then let them boil till tender and clear, taking them off 
ſometimes to turn and skim. Keep them under the Liquor as the 
are doing, and with a ſmall clean Bodkin or great Needle, j 
them ſometimes, that the Syrup may penetrate into them. When 
they are enough, take them up, and put them in Glaſſes. Boil and 

skim your Syrup; and when it is cold, put it on your Apricots. 


To preſerve Damſons Whole. 


you muſt take ſome Damſons and cut them in Pieces, put them 
in a Skillet over the Fire, with as much Water as will cover 
them. M hen they are boiled and the Liquor pretty ſtrong, ſtrain it 
out: Add for every Pond of the whole Damſons wiped clean, a 
Pound of fingle-refined Sugar, put the third Part of your Sugar in- 
to the Liquor, ſet it over the Fus and when it ſimmers put in 
the Damſons. Let them have one good Boil, and take them off for 
Half an Hour covered up cloſe ; then ſet them on again, and let 
them fimmer over the Fire after turninz them, then take them 
out and put them in a Baſon, ſtrew all the Sugar that was left on 
them, and pour the hot Liquor over them. Cover them up, and 
let them ſtand till next Day, then boil them up again till they are 
enough. Take them up, and put them in Pots ; boil the Liquor 
till it jellies, and pour it on them when it is almoſt cold, ſa 


paper them up. * 
Jo candy any Sort of Flowers. 


AKE the beſt treble-refined Sugar, break it into Lumps, and 

dip it Piece by Piece in Water, put them into a Veſſel of Silver, 
and melt them over the Fire; when it juſt boils, ſtrain it and ſet 
it on the Fire again, and let it boil till it draws in Hairs, which 
you may perceive by holding up your Spoon, then put in the 
Flowers, and ſet them in Cups or Glaſſes, When it is of a hard 
Candy, break it in Lumps, and lay it as high as you pleaſe. Dry 
it in a Stove, or in the Sun, and it will look like Sugar-candy. 


To preſerve Gooſeberries Whole, without ſtoning. 
AKE the largeſt preſerving Gooſeberries, and ick off the 
back Eye, but not the Stalk, then ſet them over the Fire in a 

Pot of Water to ſcald, cover them very cloſe to ſcald, but not boil 
or break, and when they are tender take them up into cold Wa- 
ter; then take a Pound and a Half of double refined Sugar to a 
Pound of Gooſeberries, and clarify the Sugar with Water; a Pint 
to a Pound of Sugar, and when your Syrup is cold put the Gooſe- 


berries ſingle in your Preſerving · pan, put the Syrup to them, _ 
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ſet them on a gentle Fire; let them boil, but not too faſt, left th 
break, and when they have boiled and you perceive the Sugar has 
entered them, take them off; cover them with white Paper; and 
det them by till the next Day. Then take them out of the Syrup, 
and boilthe Syrup till it begins to be ropy; skim it, and put it to 
them again, then ſet them on a gentle Fire, and let them preſerve 
gently. till you perceive the Syrup will rope; then take them off, 
{et them by till they are cold, cover them with Paper, then boil 
ſome Gooſeberries in fair Water, and when the Liquor is ſtrong 
enough ſtrain it out. Let it ſtand to ſettle, and to every Pint 
take a Pound of double · refined Sugar, then make a Jelly of it, put 
the Gooſeberries in Glaſſes, when they are cold; cover them with 
the Jelly the next Day, paper them wet, and then Half dry the 
Paper that goes in the Inſide, it clules down better, and then 
White Paper over the Glaſs. Set it in your Stove, or a dry Place. 


To preſerve White Walnuts. 


PAST are your Walnuts till the White appears, and nothing 
elle. Nod muſt be very careful in the doing them that they 
don't turn black, and as fat as you do them, throw them into Salt 
and W ter, and let them lye till your Sugar is ready. Take three 
Pounds of good Loaf Sugar, put it into your Preſerving- pan, ſet it 
over a Charcoal Fire, and put as much Water as will juſt wet the 
Sugar. Let it boil, then have ready ten cr a dozen Whites of 
Eggs ſtrained and beat up to a Froth, cover your Sugar with the 
Froth as it boils, and skim it; then boil it, and skim it till it is 
as clear as Chryſtal, then throw in your Walnuts, juſt give them 
a Boil till they are tender, then take them out, * lay them in a 
Diſh to cool; when cool, put them in your Preſerving - pan, and 
when the Sugar is as warm as Milk pour it over them; when 
quite cold, paper them down. 5 

Thus clear your Sugar for all Preſerves, Apricots, Peaches, 
Gooſeberries, Currants, Gc. | | 


To preſerve Walnuts Green. 


[7IPE them very clean, and lay them inſtrong Salt and Water 
twenty - four Hours; then take them out, and "_ them 
very clean, * ready a Skillet of Water botling, throw them in, 
let them boil a Minute, and take them out. Lay them on a 


1 lf. coarſe Cloth, and boil your Sugar as above; then uſt give your 
3:18 Walnuts a ſcald in the Sugar, take them up and lay them to 
| 1 | cool. Put them in your Preſerving-pot, and pour on your Syrup 
14 as above. BY 
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To preſerve the large Green Plumbs. 


FIRST dip the Stalk and Leaves in boiling Vinegar, when th 

are dry have your Syrup ready, and firit give them a ſcald, 
and very carefully with a Pin take off the Skin ; boil your Sugar 
to a candy Height, and = in your Plumbs, hang them by the Stalk 
to dry, and they will look finely tranſparent, and by hanging that 
Way to dry, will have a clear Drop at the Top. You muſt take 
great Care to clear your Sugar wr 


A nice Way to preſerve Peaches. 


POT your Peaches in boiling Water, juſt give them a ſcald, 
but don't let them boil, rake them out and put them in cold 
Water, then dry them in a Sieve, and put them in long wide- 
mouth'd Bottles : To Half a Dozen Peaches take a Quarter of a 
Pound of Sugar, clarify it, pour it over your Peaches, and fill the 
2 with Brandy. Stop them cloſe, and keep them in a cloſe 
Ace. 5 


A ſecond Way to preſerve Peaches. 

MKE your Syrup as above, and when it is clear juſt dip in 

your Peaches and take them out again, lay them on a Diſh to 
cool, then put them into large wide-mouth'd Bottles, and when 
the Syrup is cool pour it over them; let them ſtand till cold, and 
fill up the Bottle with the beſt French Brandy. Obſerve that you 
leave room enough for the Peaches to be well cover d with Brandy, 
and cover the Glaſs cloſe with a Bladder and Leather, and tie 
them cloſe down. 


To make Quince Cakes. 


you muſt let a Pint of the Syrup of Quinces, with a Quart or 
two of Raſpberries be boiled and clarified over a clear gentle 
Fire, taking Care that it be well skimmed from Time to Time; 
then add a Pound and a Half of Sugar, cauſe as much more to 
be brought to a candy Height, and pour'd in hot. Let the 
Whole be continually ſtirred about till it is almoſt cold, then 
ſpread it on Plates, and cut it out into Cakes. 


Rr CHAP, 
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CH AP. XIX. 


To make Anchovies, Vermicella, Catchup, Viregar, 
and to keep Artichokes, French beans, &c. 


- 


To make Anchovies. 


1 a Peck of Sprats, two Pounds of common Salt, a Quarter of 
a Pound of Bay- ſalt, four Pounds of Salt-petre, two Ounces 
of Sal Prunella, Two- penny worth of Cochineal, pound all in a 
Mortar, put them into a Stone Pot, a Row of Sprats, a Layer of 
2 Compound, and ſo on to the Top alternately. Preſs them 
ard down, cover them clofe, let them ſtand fix Months, and they 
will be fit for Uſe. Obſerve that your Sprats be very freſh, and 
don't waſh nor wipe them, but juſt take them as they come out of 
the Water. 


To pickle Smelts, where you have Plenty. 


"TAKE a Quarter of a Peck of Smelts, Half an Ounce of Pep- 

per, Half an Ounce of Nutmeg, a Quarter of an Ounce of 
Mace, Half an Ounce of Petre-ſalt, a Quarter of a Pound of 
common Salt, beat all very fine, waſh and clean the Smelts, gut 
them, then lay them in Rows in a Jar, and between every Layer 
of Smelts, ſtrew the Seaſoning with four or five Bay-leaves, then 
boil Red Wine, and pour over them enough to cover them. 
Cover them with a Plate, and when cold tie them down cloſe. 

They exceed Anchovies. | 


To make Vermicella. 

MX Yolks of Eggs and Flour together into a pretty ſtiff 

Paſte, ſo as you can work it up cleverly, then coll it as thin 
as it is poſſible to roll the Paſte. Let it dry in the Sun, when it 
is quite dry, with a very ſharp Knife cut it as thin as poſſible, and 
keep it in a dry Place. It will run up like little Worms, as Ver- 
micella does ; though the beſt Way 1s to run it through a coarſe 
Sieve, whilſt the Paſte is foft. If you want fome to be made in 
haſte, dry it by the Fire, and cut it ſmall, It will dry by the 


Fire in a Quarter of an Hour. 'This far exceeds what comes from 
Abroad, being freſher. | 


16 To make Catchup. 
1 Tarn the large Flaps of Muſhrooms, pick nothing but the 
Straus and Dirt from it, then lay them in a broad earthen 


BY Pan, ſtrow a good deal of Salt over them, let them lye till next 
| Morning, 


\ 
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Morning, then with your Hand break them, put them into a Stew- 
an, let them boil a Minute or two, then {train them through a a 

0 coarſe Cloth, and wring it hard. To take out all the Juice, let it 
) ſtand to ſettle, then pour it off clear, run it through a thick 
Flannel Bag (ſome filtre it through brown Paper, but that is a 
very tedious Way) then boil it ; to a Quart of the Liquor put a 
Quarter of an Ounce of whole Ginger, and Half a Quarter of an 
Ounce of whole Pepper. Bull it briskly a Quarter of an Hour, 
then ſtrain it, and when it is cold, put it into Pint Bottles. Ia 
each Bottle put four or five Blades of Mace, and fix Cloves, cork it 
tight, and it will keep two Years. This gives the beſt Flavour 
ot the Muſhrooms to any Sauce. If you put to a Pint of this 
Catchup, a Pint of Mum, it will taſte like foreiga Catchup. 


Another Way to make Catchup. 


TAKE the large Flaps, and ſalt them as above; boil the Li- 

aor, ſtrain it through a thick Flannel Bag: To a Quart of 
that Liquor put a Quart of ſtale Beer, a- large Stick of Horſe- 
raddiſh cut in little Slips, five or fix Bay-leaves, an Onion ſtuck 
with twenty or thirty Cloves, a Quarter of an Ounce of Mace, a 
Quarter of an Qurce of Nutmegs beat, a Quarter of an Ounce of 
Black and White Pepper, a Quarter of an Ounce of All-ſpice, and 
four or five Races of Ginger. Cover it clole, and let it fim- 
mer very ſoftly till about one Third is waſted; then ſtrain it 
through a Flannel Bag, when it is cold bottle it in Pint Bottles, 
cork it clole, and it will keep a great while. You may put Red 
Wine in the room of Beer; ſome put in a Head of Garlick, but 
I think that 1poils it. The other Receipt you have 1n the Chap- 
ter fur the Sea. 


Artichokes to keep all the Tear. 


OIL as many Artichokes as you intend to keep; boil them ſo 
as juſt the Leaves will come out, then pull off all the Leaves 
and Choke, cut them from the Strings, lay them on a Tin Plate, 
and put them in an Oven where Tarts are drawn ; let them ſtand 
till the Oven is heated again, take them out before the Wood 18 
put in, and fer them in again after the Tarts are drawn; ſo do till 
they are as dry as a Board, then put them in a Paper Bag, and 
hang them in a dry Place. You ſhould lay them in warm Wa- 
ter three er four Hours before you ule them, ſhifting the Water 
often. Let the laſt Water be boiling hot; they will be very 
tender, and eat as fine as freſh ones. You need not dry all your 
Bottoms at once, as the Leaves are good to eat; 16 boil a Dozen 
at a Time, and fave the Bottoms for this Ule. 
| R To 
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To keep French Beans all the Tear. 


TAKE fine young Beans, gather them of a very fine Day, have 
a large Stone Jar ready clean and dry, lay a Layer of Salt at the 
Bottom, and then a Layer of Beans, then Salt, and then Beans, 
and fo on till the Jar is full; cover them with Salt, tie a coarle 
Cloth over them and a Board on that, and then a Weight to keep 
it cloſe from all Air; ſet them in a dry Cellar, and when you uſe 
them take ſome out and cover them cloſe again; wafſſi them you 
took out very clean, and let them lye in ſoft Water twenty-tour 
Hours, ſhifting the Water often; when you but] them, don't put 
any Salt in the Water. The beſt Way of dreſſing them is, boil 
them with juſt the white Heart of a {mall Cabbage, then drain 
them, chop the Cabbage, and put both into a Sauce-pan, with a 
Piece of Butter as big as an Egg rolled in Flour, ſhake a little Pep- 
Per, put in a Quarter of a Pint of good Gravy, let them ſtew ten 
Minutes, and then diſh them up for a S1de-diſh. A Pint of Beans 
to the Cabbage. You may do more or leis, juſt as you pleaſe. 


To keep Green Peas 1/1 Chriſtmas. 


AKE fine young Peas, ſhel] them, throw them into boiling . 

Water with ſome Salt in, let them boil five or fix Minutes, 
throw them into a Cullender to drain, then lay a Cloth four or five 
Times double on a Table, and ſpread them on ; dry them very 
well, and have your Bottles ready, fill them and corer them with 
Mutton-fat try'd ; when 1t is a little cool fill the Necks alm-{ to 
the Top, cork them, tie a Bladder and a Lath over them, and let 
them in a cool dry Place. When you uſe them boil your Water, 
put ina littleSalt, ſome Sugar, and a Piece of Butter ; when they 
are boiled enough, throw them into a Steve to drain, then put 
them into a Sauce-pan with a good Piece of Butter. keep ſhaking 
it round al] the Time till the Butter is melted, then tura them 
into a Diſh, and ſend them to Table. 


Another Way to preſerve Green Peas. 

(GATHE R your Peas of a very dry Day, when they are netther 

old, nor yet too young, ſhell them, and have ready ſome 
Quart Bottles with little Mouths, being well dry'd ; fill the Bottles 
and cork them well, have ready a Pipkin of Roſin melted, into 
which dip the Necks of the Bottles, and ſet them in a very dry 
Place that is cool. 

To keep Green Gooſeberries l Chriſtmas. 
ICK your large green Gooſeberries on a dry Day, have ready 
your Bottles clean and dry, fill the Bottles and cork them, ſet 


them in a Keule of Water up to the Necks, let the Water boil 
very 
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very ſoftly till you find the Gooſeberries are coddled, take them 
out, and put in the reſt of the Bottles till all are done; then have 
ready ſome Roſin melted in a Pipkin, dip the Necks of the Bottles 
in, and that will keep all Air from coming at the Cork, keep them 
in a col dry Place, where no Damp is, and they will bake as 
red as a Cherry. You may keep them without ſcalding, but then 
the Skins will not be {6 tender, nor bake ſo fine. 


To keep Red Gooſeberries. 


OK them when full ripe, to each Quart of Gooſeberries, put 

a Quarter of a Pound of Lisbon Sugar, and to each Quarter of a 
Pound of Sugar put a Quarter of a Pint of Water, let it boil, then 
put in your Gooteberries and let them boil ſoftly two or three 
Minutes, then pour them into little Stone Jars, when cold cover 
them up, and keep them for Ule ; they make fine Pies with little 
Trouble. You may preſs them through a Cullender, to a Quart 
of Pulp put Half a Pound of fine Lisbon Sugar, keep ſtirring over 
the Fire till both be well mixed and boiled, then pour it into a 
Stone Jar, when cold cover it with white Paper, and it makes 
very pretty arts or Puffs. 


To keep Walnuts all the Tear. 


AKE a large Jar, a Layer of Sea-fand at the Bottom, then a 

Layer of Walnuts, then Sand, then the Nuts, and ſo on till 
the Jar is full; and be ſure they don't touch each other in any of 
the Layers. When you would uſe them, lay them in warm Wa- 
ter for an Hour, fhifring the Water as it cools ; then rub them 
dry, and thev will peel well and eat ſweet. Lemons will keep 
thus covered, better than any other Way. 


Anither Way to keep Lemons. 


AK the fine large Fruit that are quite ſound and good, and 

take a fine Packthread about a Quarter of a Yard long, run it 
thro the hard Nib at the End of the Lemon, then tie the String 
together, and hang it on a little Hook in a dry airy Place, fo do 
as many as you pleaſe ; but be ſure they don't touch one another, 
nor any Thing elfe, but hang as high as you can. Thus you may 
keep Pears, Sc. only tying the String to the Stalk, 


To keep White Pullice, ar Pear Vlumbs, or Dam- 
ſons, c. fur Tarts, or Pies. 

ATHER them when full grown, and juft as they begin to 

turn. Pick all the largeſt out, fave about two Thirds of the 

Fruit, the other Third put as much Water to as you think well 


cover the re{t. Let them boil, and ck im them; when the * K 
01:6 
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boiled very ſoft, then ſtrain it thro' a coarle Hairfieve ; and to 
every Quart of this Liquor, put a Pound and a Half of Sugar, boil 
it, and skim it very well; then throw in your Fruit, juſt give 
them a ſcald, take them off the Fire, and when cold put them 
into Bottles with wide Mouths, pour your Syrup over them, lay a 
Piece of white Paper over them, nd cover them with Oil. Be 
ſure to take the Oil well off when you uſe them, and don't put 
them in larger Bottles than you think you ſhall make ute of at a 
Time, becauſe all theſe Sorts of Fruits ſpoil with the Air. 


: To make Vinegar. 


F 75 every Gallon of Water put a Pound of coarſe Lisbon Sugar, 
let it boil, and keep skimming of it as long as the Scum 
riſes; then pour it into Tubs, and when it is as cold as Beer to 
work, toaſt a good Toaſt, and rub it over with Yeaſt. Let it work 
twenty-four Hours; then have ready a Veſſel Iron-hooped, well 
painted, fixed in a Place where the Sun has full Power, and fix 
it ſo as not to have any Occaſion to move it. When you draw it 
off, then fill your Veſſe], lay a Tile on the Bung to keep the Duſt 
out, Make it in March, and it will be fit to ule in June or Fuly. 
Draw it off into little Stone Bottles the latter End of June or 
Beginning of July, let it ſtand till you want to uſe it, and it will 
never foul any more: But when you go to draw it off, and you 
find it is not four enough, let it ſtand a Month longer before you 
draw it off. For Pickles to go Abroad, ule this Vinegar alone; 
but in England you will be obliged, when you pickle, to put one 
Half cold Spring-water to it, and then it will be full four with 
this Vinegar. You need not boil, unleſs you pleaſe, for almoſt 
any Sort of Pickles, it will keep them quite good. It will keep 
Walnuts very fine without boiling, even to go to the Indies; but 
then don't put Water to it. For green Pickles, you may pour it 
ſcalding hot on, two or three Times. All other Sorts of Pickles 
you need not boil it. Muſhrooms only waſh them clean, dry them, 
put them into little Bottles, with a Nutmeg Juſt ſcalded in Vine- 
gar, and fliced (whillt it is hot) very thin, and a few Blades of 
Mace; then fill up the Bottle with the cold Vinegar and Spring- 
water, pour Mutton-fat try'd over it, and tie a Bladder and Lea- 
ther over the Top. Theſe Muſhrooms won't be ſo white, but as 
finely taſted, as if they were Juſt gathered; and a Spoonful of this 

Pickle will give Sauce a very fine Flavour, 
White Walnuts, Suckers and Onions, and all white Pickles do 
in the lame Manner, after they are reads for the Pickle. 4 
6 
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To fry Smelts. 
LV your Smelts in a Marinade of Vinegar, Salt, 1 and 


Bay-lea ves, aud Cloves for a few Hours; then dry them in a 
Napkin, drudge them well with Flour, and have ready ſome But- 
ter hot in a Stew-pan. Fry them quick, lay them into your Diſh, 
and garniſh with fry'd Parſley, 


To roaſt a Pound of Butter. 


AY it in Salt and Water two or three Hours, then ſpit it, and 

rub 1t all over with Crumbs of Bread, with a little grated 

| Nutmeg, lay it to the Fire, and as it roaſts, baſte it with the 

Volks of two Eggs, and then with Crumbs of Bread all the Time 

it isa roaſting ; but have ready a Pint of Oyſters ſtewed in their 

own Liquor, and lay in the Diſh under the Butter; when the 

Bread has ſoak'd up all the Butter, brown the Outfide, and lay it 
on your Oyſters, Four Fire mult be very flow, 


To raiſe a Sallad in two Hours at the Fire. 


12 freſh Horſe-Dung hot, lay it in a Tub near the Fire, 
then ſprinkle ſome Muſtard-ſeeds thick on it, lay a thin Layer 
of Horſe - Dung over it, cover it cloſe and keep it by the Fire, and 
it will riſe high enough to cut in two Hours. 


CHAP. XX. 
DIS T'F&@ 1 N & 


To diſti! Walnut Water. 


AKE a Peck of fine green Walnuts, bruiſe them well in a 
large Mortar, put them in a Pan, with a Handful of Balm 
bruiſed, put two Quarts of good French Brandy to them, cover 
them cloſe, and let them lye three Days; the next Day diſtil 
them in a cold Still, from this Quantity draw three Quarts, which 
you may do in a Day. | 


How to uſe this ordinary Still. 


you muſt lay the Plate, then Wood- Aſhes thick at the Bot- 
tom, then the Iron Pan, which you are to fill with yourWalauts 
and Liquor, then put on the Heid of the Still, make a pretty 
brisk Fire till the Still begins to drop, than flacken it fo as juſt to 


have enough to keep the Still at work, mind all the Ty p 
ee 
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keep a wet Cloth all over the Head of the Still all the Time it is 
at Work, and always obſerve not to let the Still work longer than 
the Liquor 1s good, and take great Care you don't burn the Still ; 
and thus you may diſtil what you pleaſe. It you draw the Still 
too far it will burn, and give your Liquor a bad Taſte. 


To make Treacle W ater. 


AKE the Juice of green Walnuts four Pounds, of Rue, Car- 
X duce, Marygold and Balm, of each three Pounds, Roots of 
Butter-bur Halt a Pound, Roots of Burdock one Pound, Angelica 
and Maſter-wort, of each Half a Pound, Leaves of Scordium fix 
Handtuls, Venice Treacle and Mithridate of each Half a Pound, 
old Canary Wine two Pounds, White Wine Vinegar fix Pounds, 
Juice of Lemon fix Pounds, and diſtil this in a Lembick. . 


To make Black Cherry Water. 


AKE fix Pounds of Black Cherries, and bruiſe them ſmall ; 

then put to them the Tops of Roſemary, Sweet- Marjoram, 
Spear-Mint, Angelica, Balm, Marygold Flowers, of each a Hand- 
ful, dry'd Violets one Ounce, Anni-ſeeds and ſweet Fennel-ſeeds, 
of each Half an Ounce bruiſed ; cut the Herbs ſmall, mix all to- 
gether, and diſtil them off in a cold Still. 


To make Hyſterical Water. 


18 Redony, Roots of Sovage, Seeds of wild Parſnips, of 
each two Ounces, Roots of ſingle Piony four Ounces, of Myſle- 
toe of the Oak three Ounces, Myrrh a Quarter of an Ounce, 
Caſtor Half an Ounce ; beat all theſe 2 and add to them 
a Quarter of a Pound of dried Mellipedes, pour on theſe three 

uarts of Mug-wort Water, and two Quarts of Brandy; let them 
ſtand in a cloſe Veſſel eight Days, then diſtil it in a cold Still 
poſted up. You may draw off nine Pints of Water, and ſweeten it 
to your Taſte. Mix all together, and bottle it up. 


To diſtil red Roſe- Buds. 


WET your Roſes in fair Water; four-Gallons of Roſes will 
take near two Gallons of Water, then ſtill them in a cold 
Still; take the ſame ſtilled Water, and put it unto as many freſh 
Roſes as it will wet, then ſti]] them again. 

Mint, Balm, Parſley and Pennyroyal Water, diſtil the fame 
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To make Plague Water. 
Roots. Flowers. Seeds. 
ANgelica, Wormwood, Hart's-tongue, 
Dragon, Scickery, Whorehound, 
Maywort, Hy ſop, Fennel, 
Mint, Agrimony, Melolet, 
Rue, Fennel, St. John-wort, 
Carduus, Cowſlips, Cumfery, 
Origany, Poppys, Featherfew, | 
Winter Savoury, Plantain, Red Roſe-Leaves, 
Broad Thyme, Setfoyl, Woo d-ſorrel. 
Roſemary, Bugloſs, Pellitory of the Wall, 
Pimpernell, Vocvain, Hart's-eaſe, 
Sage, Maidenhair, Sentory, 
Fumetory, Motherwort, Seadrink, a good 
Coltsfoot, Cowage, Handful of each 
Scabeous, Golden-rod, of the above-men- 
Burridge, Gromwell, _ tioned Things, 
Saxafreg, Dill. Gentian- root, 
Bittony, Dock root, 
Liverworth, 2 Butter-bur-root, 
Jarmander. Piony-root, 
Bay-berries, 


Juniper - berries, of 
each of theſe a 
Pound. 


One Ounce of Nutmegs, one Ounce of Cloves, and Half an Ounce 
of Mace; pick the Herbs and Flowers, and ſhred them a little. 
Cut the Roots, bruiſe the Berries, and pound the Spices fine; take 
a Peck of green Walnuts, and chop them ſmall, mix all theſe to- 

ether, and lay them to ſteep in Sack-Lees, or any White Wine- 
er if not, in good Spirits, but Wine · Lees are beſt. Let them 
lye a Week, or better; be ſure to ſtir them once a * a 
Stick, and keep them cloſe covered, then ſtill them in a Lembick 
with a ſlow Fire, and take Care your Still does not burn. The 
firſt, ſecond, and third Running is good, and ſome of the fourth, 
Let them ſtand till cold, then put them together, 


: To make Surfeit Water. 


OU muſt take Scurvy-grals, Brook-lime, Watercreſſes, Ro- 
L man Wormwood, Rue, Mint, Balm, Sage, Clivers, of each 
one Handful ; green Merery two Handfuls ; Poppys, if freſh Half 


a Peck, if dry a Quarter of a Peck; Cochineal Six-pennyworth, . 
8 Saffron 
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Saffron Six-pennyworth ; Anni-leeds, Carraway-ſeeds, Coriander- 
leeds, Cardamon-ſeeds, of each an Ounce ; Liquorice two Qunces 
ſcraped, Figs ſplit a Pound, Raiſins of the Sun ſtoned a Pound, 
Juniper-berries an Ounce bruiſed, Nutmeg an Ounce beat, Mace 
an Ounce bruiſed, ſweet Fennel-ſeeds an Qunce bruiſed, a few 
Flowers of Roſemary, Marigolds and Sage-flowers ; put all theſe 
Into a large Stone Jar, and put to them three Gallons of French 
Brandy ; cover it cloſe, and let it ftand near the Fire for three 
Weeks. Stir it three Times a Week, and be ſure to keep it cloſe 
* and then ſtrain it off; bottle your Liquor, and pour on 
the Ingredients a Gallon more of French Brandy. Let it ſtand a 
Week, ſtirring it once a Day, then diſtil it in a cold Still, and 
this will make fine white Surfeit Water. 

You may make this Water at any Time of the Year, if you 
live at London, becauſe the Ingredients are always to be had, 
either green or dry; but it is beſt made in Summer. 


To make Milk Water. 


AKE two good Handfuls of Wormwood, as much Carduus, as 
much Rue, four Handfuls of Mint, as much Balm, Halt as 
much Angelica, cut theſe a little, put them into a cold Still, and 
Put to them three Quarts of Milk. Let your Fire be quick till 
your Still drops, and then ſlacken your Fire. You may draw off 
two Quarts, The firſt Quart will keep all the Year. | 
How to diſtil Vinegar, you have in the Chapter of Pickles. 
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How to Market ; and the Seaſons of the Tear 
for Butchers Meat, Poultry, Fiſh, Herbs, 
Roots, &c. and Fruit. . 


A Bullock. 


TH E Head, Tongue, Palate; the Entrails are the Sweetbreads, 
Kidneys, Skirts and Tripe ; there is the Double, the Roll, 
and the Reed Tripe. : | 


5 The Fore Quarter. 

Firſt is the Haunch ; which includes the Clod, Marrowbone, 
Shin, and the Stick ing- piece; that is the Neck-end. The next is 
the Leg of Mutton- piece, which has Part of the Blade-bone ; _ 

the 
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the Chuck - piece, the Briſcuit, the four Ribs, and Middle-rib, 
which is called the Chuck -· ib. 
The Hind- Quarter. 
Firſt Surloin and Rump, che Thin and Thick-flank, the Veiny- 
piece, then the Chuck bone, Buttock and Leg. 


Sheep 


T HE Head and Pluck; which includes the Liver, Lights, 
Heart, Sweetbreads, and Melt. 


The Fore- Quarter. 
The Neck, Breaſt, and Shoulder. 
The Hind Quarter. | 
The Leg and Loin. The two Loins together is called a Saddle 
of Mutton, which is a fine Joint when it is the little fat Mutton. 


A Calf. 


'T' HE Head and Inwards are the Pluck ; which contains the 
Heart, Liver, Lights, Nut and Melt, and what they call the 
Skirts (which eat finely broiled) the Throat Sweetbread, and the 
Windpipe Sweetbread, which is the fineſt, | 
The Fore Quarter is the Shoulder, Neck, and Breaſt. 
The Hind-Quarter is the Leg; which contains the Knuckle 
and Filler, then the Loin. 


Houſe Lamb. 


THE Head and Pluck, that is the Liver, Lights, Heart, Nut 
and Melt. Then there is the Fry, which 1s the Sweet- 
| breads, Lambſtones and Skirts, with ſome of the Liver. 
The Fore-Quarter is the Shoulder, Neck and Breaſt together. 
The Hind-Quarter the Leg and Loin. This is in high Seaton 
at Chriſtmas. but laſts all the Year. 8 N 
Grafs Lamb comes in, in April or May, according to the 
Seaſon of the Year, and holds good till the Middle of Auguf. ? 


4 Hog. 
13 HE Head and Inwards; and that is the Haſlet, which is 
the Liver and Crow, Kidney and Skirts. It is mixed with 2 
great deal of Sage and Sweet Herbs, Pepper, Salt and Spice, 
ſo rolled in the Caul and roaſted; then there are the Chitterlans 
and the Guts, which are cleaned for Sauſages. : 
The Fore-Quarter is the Fore-Loin and Spring; if a large 
Hog, you may cut a Sparrib oft. 
The Hind-Quarter, only Leg and Loin. 
8 1 2 A Bacon 
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; A Bacon Hog. | 


| . 
HIS is cut different, becauſe of making Ham, Bacon, and 
8 Pork. Here you have five Sparribs, Chines and 
Grrokius, aud Fat for Hug's lard. The Liver and Crow is much 
admired fry'd with Bacon; the Feet and Ears of both are 
equal v good touted. 
Pork comes in Seaſon at Bartholomew-tide, and holds good 
till Lady-Day. | 


How to chuſe Butchers Meat. 


| To chuſe Lamb. 
a Fore-Quarter of Lamb, mind the Neck Vein; if it be an 
az re Blue it is new and good, but if green: or yellowiſh, it 
is near tainting, if not tainted already. In the Hinder Quarter, 


a faint Scent, and the Knuckle be limber, it is ſtale killed. For 
a Lamb's Head, mind the Fyes if they be funk or wrinkled, it 
is ſtale ; if plump and lively, it is new and tweet. 
| tal. 

If the bloody Vein in the Shoulder looks blue, or a bright red, 
it is new killed; but if blackiſh, greemſh, or yellow: Hh, it 18 
flabby and ſtale ; if wrapped in wet Cloathe, mel] whether it be 
muſty or not. The Loin firſt taints under the Kidney, and the 
Fleſh, if ſtale killed, will be ſoft and ſlimy. g 

The Breaſt and Neck taints firſt at the Upper- end, and you 
will perceive ſome dusky, yellowiſh, or greeniſh Appearance; 
the Sweetbread on the Breaſt will be clammy, otherwiſe its freſh 
and pool. The Leg is known to be new by the Stiffneſs of the 
Joint; if Iimber, and the Fleſh ſeems clammy, and has green or 
yellowiſh Specks, tis ſtale. Ihe Head is known as the Lamb's. 
The Fleſh of a Bull-Calf is more red and firm than that of a 
Cow-Calf, -and the Fat more hard and curdled. 


| Mutton. | 
If the Mutton be young, the Fleſh will pinch tender; if old, 
it will wrinkle and remain ſo; if young, the Fat will eaſily 
part from the Lean: if ld, it will ſtick by Strings and Skins ; 
If Ram-Mutton, the Fat feels ſpungy, the Fleſh cloſe grained 
ard tough, not riſing again, when dented by your Finger; if 
Ewe Mutton, the Fleſh is paler than Weather - Mutton, a 
cloſer Grain, and eaſily parting. If there be a Rot, the Fleſh 
will be paliſh, ard. the Fat a faint whitiſh, inclining to yel- 
low, and the Fleſh be looſe at the Bone. If you ___ -y 
ard, 


{me}! under the Kidney and try the Knuckle ; it you meet with 


wy www___ 
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hard, ſome Drops of Water will ſtand up like Sweat; as to 
Newnets and Staleneſs, the ſame is to be obſerved as by 


Lamb. 
| Beef. | "6, 

If it be right Ox - Beef, it will have an open Grain; if 
young, a tender and oily Smoothneſs : If rough and ſpungy, it 
is old, or inclining to be fo, except Neck, Briſcuit, and ſuch 
Parts as are very fibrous; which in young Meat will be more 
rough than in other Parts. A Carnation pleatant Colour he- 
tokens good ſpending Meat, the Sewet a curious white, yel- 
lowiſh is not ſo good. Su * 

Cow - Beef is leſs bound and cloſer grained than the Ox, 
the Fat whiter, but the Lean ſomewhat paler ; if young, the 

Dent you make with your Finger will rife again in a little Time. 
Bull Beef is of a cloſer Grain, a deep dusky red, tough in 
2 the Fat skinny, hard, and has a rammiſh rank 
mell ; and for Newneſs or Staleneſs, this Fleſh bought freſh 
has but few Signs, the more material is its Clammineſe, and the 
reſt your Smell will inform you. If it be bruiſed, theſe Places 
will look more dusky or blackiſh than the reſt. | 
| | . oe 
I ir*be young, the Lean will break in pinching between 
your Fingers, and if you nip the Skin with your Nails, it will 
make a Dent; allo it the Fat be ſoft and pulpy, in a Manner 
like Lard : If the Lean be tough, and the Fat flabby and ſpungy 
feeling rough, it is old ; eſpecially if the Rind be ſtubborn, and 
you cannot nip it with your Nails. | 

If of a Boar, though young, or of a Hog, gelded at full 
Growth, the Fleſh will be aw. tough, reddiſh, and rammiſh 
of Smell; the Fat skinny and hard; the Skin very thick and 
tough, and pinched up it will immediately fall again. ' 

As for old or new killed, try the Legs, Hands and Springs, 
by putting your Fingers under the Bone that comes out ; for if 
it be tainted, you will there find it by ſmelling your Finger; 
beſides, the Skin will be ſweaty and clammy when ſtale, but 
cool and ſmooth when new. | 

If you find little Kernels in the Fat of Pork, like Hait-ſhot z 
if many, 'tis meaſly, and dangerous to be eaten. 


Huw to chuſe Brawn, Veniſon, Weſtphalia Hams, ©. 


B AWN is known to be old or young, by the extraordinary 
or moderate Thickneſs of the Kind; the thick is old, the 
moderate is young. If the Rind and Fat be very tender, it is not 


Boar-Brawn, but Barrow or Sow.” 


X THT 


Veniſon. 
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| Veniſon. | 
Try the Haunches or Shoulders under the Bones that come out, 
with your Finger or Knife, and as the Scent is ſweet or rank, it is 
new or ſtale ; and the like of the Sides in the moſt fleſhy Parts: 
If tainted, they will look greeniſh in ſome Piaces, or more than 
ordinary black. Look on the Hoofs, and if the Clifts are very 
wide and tough, it is old; if cloſe and ſmooth, it is young. 
| | T he Seaſon for Veniſon. Gas 
The Buck-Veniſon begins in May, and is in high Seaſon till 
A- Hallows Day; the Doe is in Seaton from Michaelmnas to the 
End of December, or ſometimes to the End of January. 


- Weſtphalia Hams and Engliſh Bacon. 

Put a Knife under the Bone that ſticks out of the Ham, and if 
it comes out in a Manner clean, and has a curious Flavour, it is 
{ſweet and good; if much ſmeered and dulled, it is tainted or ruſty. 
Engliſh Gammons are tried the ſame Way; and for other Parts 
the Fat, if it be white, oily in feeling, and does not break or 
crumble, and the Fleſh ſticks well to the Bone and bears a good 
Colour, it is good; but if the contrary, and the Lean has tome 

little Streaks of Yellow, it is ruſty, or will ſoon be ſo. 


Butter, Cheeſe and Eggs. 


When you buy Butter, truſt not to that which will be given you 
to taſte, — try in the Middle, and if your Smell and Taſte be 
good, you cannot be deceived. 

Cheeſe is to be choſen by its moiſt and ſmooth Coat; if old 
Cheeſe be rough coated, rugged, or dry at Top, beware of little 
Worms or Mites. If it be over full of Holes, moiſt or ſpungy, it 
is ſubject to Maggots. If any ſoft or periſhed Place appear on 
the Outſide, try how deep it goes, for the greater Part may be 
hid within. | | 

Eggs, hold the great End to your Tongue; if it feels warm, be 
ſure it is new; if cold, it is bad, and fo in Proportion to the Heat 
and Cold, fo is the Goodneſs of the Egg. Another Way to know a 
good Egg is, to put the Egg into a Pan of cold Water, the freſher 
the Egg the ſooner it will tall to the Bottom; if rotten, it will 
ſwim at the Top. This is alſo a ſure Way not to be decei ved. 
As to the keeping of them, pitch them all with the ſmall End 
downwards in fine Wood - Aſhes, turning them once a Week 
End-ways, and they will keep ſome Months. 


Poultry. 


Zanuary. Hen-Turkeys, Capons, Pullets with Eggs, Fowls, 
Chickens, Hares, all Sorts of Wild Fowl, Tame Rabbits, and 
Tame Pigeons. | | 
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February. Turkeys and Pullets with Eggs, Capons, Fowlss 
{mall Chickens, Hares, all Sorts of-Wild Fowl (which in this 
Month begin to decline) Tame and Wild Pigeons, Tame Rab 
bits, Green Geeſe, young Ducklings, and Turkey Poults. 

March. This Month the ſame as the preceding Month; and 
in this Month Wild Fowl goes quite out. iN 

April. Pullets, Spring F owls, Chickens, Pigeons, young Wild 
Rabbits, Leverets, young Geeſe, Ducklings, — Turkey Poults. 

May. The ſame. WS. 
| 1 — Kh, ſame. | E. e K 

uly. The fame; with young Partridges, P 
Wild Ducks, called F . 1 

Auguſt. The ſame. : u p13 #4 

September, October, November and December. In theſe Months 
all Sorts of Fowls, both Wild and Tame, are in Seaſon 3 and in 
the three laſt, is the full Seaſon for all Manner of Wild Fowl. . 


How to chuſe Poultry. 


To know whether a Capon 15 7 * one, young or old, new 
or [Lat. 
FF he be young his Spurs are ſhort, and his Legs ſmooth ; if a 
true Capon, a fat Vein on the Side of his Breaſt, the Comb 
= and a thick Belly and Rump: If new, he will have a cloſe 
ard Vent ; if ſtale, a looſe open Vent. 

| A Cock or Hen Turkey, Turkey Poults. 

If the Cock be young, his Legs will be black and ſmooth, and 
his Spurs ſhort; if ſtale, his Eyes will be ſunk in his Head, and 
the Feet dry; if new, the Eyes lively and Feet limber. Obſerve 
the like by the Hen, and moreover if ſhe be with Egg, ſhe will 
have a ſoft open Vent; if not, a hard cloſe Vent. Turkey 
Poults are known the ſame Way, and their Age cannot deceive 

Ou. L 
; A Cock, Hen, Sc. | 

If young his Spurs are ſhort and dubbed, but take particular 
Notice they are not pared or ſcraped : If old, he will have an 
open Vent; but if new, a cloſe hard Vent: And fo of a Hen for 

ewnels or Staleneſs ; if old, her Legs and Comb are rough; if 
young, ſmooth. | 

| A Tame Gooſe, Wild Gooſe, Bran Gooſe. ; 

If the Bill be yellowiſh, and ſhe has but few Hairs, ſhe is 

young, but if full of Hairs, and the Bill and Foot red, ſhe is 

old ; if new, limber footed ; if ſtale, dry footed ; aud fo of a 

Wild Gooſe, and Bran Gooſe. 1 Wild 
4 


\ 
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. : - Wild and Tame Ducks. rata; 
The Duck, when fat, is hard and thick on the Belly, but if 
not, thin and lean ; if new, limber footed ; if ſtale, dry footed. 
A true Wild Duck has a reddiſh Foot, imaller than the Lame 
one. - cole. X03 2a f ; . 5 L an 
Goodwets, Marle, Knots, Ruffs, Gull, Dorterels, and 
DIY E200 | £4: (beat Bars. 09G te AI: 

If theſe/be old, their Legs will be rough; if young, ſmooth ; 
if fat, a fat Rump; if new, limber footed; if ſtale, dry 


footec. 

B elt Pheaſant, Cock and Hen. : 

The Cock, when young, has dubbed Spurs; when old, ſharp 

ſmall Spurs; if new, a faſt Vent, and if ſtale, an open flabby 

one. The Hen, if young, has ſmooth Legs, and her Fleſh of a 

cartons Grain; if with Egg, ſhe will have a ſoft open Vent, and 

if not, a cloſe one. For Newneſs or Staleneſs, as the Cock. 
Heath and Pheaſant Poults. 

If new, they will be ſtiff and white in the Vent, and the 
Feet limber; if fat, they will have a hard Vent; if ſtale, dry 
footed and limber, and if touched they will peel. 

Heath Cock and Hen. | 

If young, they have ſmooth Legs and Bills; and if old, rough. 
For the reſt are known as the foregoing. 

Partridge, Cock or Hen. | 

The Bill white and the Legs bluiſh, ſhew Age ; for if young, 
the Bill is black and Legs yellowiſh ; if new, a faſt Vent; if 
ſtale, a green and open one. If their Crops be full, and they have 
fed on green Wheat, they may taint there; and for this ſmell 


in their Mouth. 
| Woodcock and Snipe. 

The Woodceck, if fat, is thick and hard; if new, limber foot- 
ed; when ſtale, dry footed ; or if their Noſes are ſnotty, and their 
Throats maddy and mooriſh, they are nought. A Snipe, it fat, 
has a fat Vent in the Side under the Wing, and in the Vent feels 
thick ; for the reſt like the Woodcock. 

Doves and Prgeons. : 

To know the Turtle Dove, look for a bluiſh Ring round his 
Neck, and the reſt moſtly white: The Stock Dove is bigger; and 
the Ring Dove is leſs than the Stock Dove. The Dove- houſe 
Pigeons, when old, are red legged ; if new and fat, they will 
feel full and fat in the Vent, and are limber footed ; but it ſtale, 
a flabby and green Vent. 

And thus of green or grey Plover, Felfare, Blackbird, Thruſh, 


Larks, Sc. 
- ant of 
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f Hare, Leveret, and Rabbit. 

Hare will be whitiſh and ſtiff, if new and clean killed; if 
ſtale, the Fleſh blackiſh in moſt Parts, and the Rody limber ; 
if the Cleft in her Lips fpread very much, and her Claws wide 
and ragged, ſhe is old, and the contrary young: If the Hare by 
young, the Ears will tare like a Piece of brown Paper ; if old, 
dry and tuff. To know a trye Leyeret, feel qn the Fore-Leg near 
the Foot, and if there be a ſmall Bone or Knob jt is right, if 
not, it is a Hare: For the reft obſerve as in a Hare. A abbit, 
if ſtale, will be limber and ſlimy; if new, white and ſtiff; if 
old, her Claws are very long and rough, the Wool mottled with 
grey Hairs ; if young, the Claws and Wool ſmooth, 


Candlemas Quarter. 


FISH in Seaſon. 
OBSTERS, Crabs, Crawfiſh, River Crawfiſh, Guard- 
fiſh, Mackerel, Breams, Barbel, Roach, Shad or Alloc, 
Ing or Lamper-Eels, Dace, Bleak, Prawnes, and Horle- 
ackerel. 
The Eels that are taken in Running Water, are better than 
Pond Eels; of thoſe the filver Ones are moſt eſteemed. 


Midſummer Quarter. 


T TRBUTS and Trouts, Soals, Grigs, Shafflins and 
Glout, Tenes, Salmon, Dolphin, Flying-fiſh, Sheep Head, 
Tollis, both Land and Sea, Sturgeon, Seale, Chubb, bſters 
and Crabs. 
Sturgeon is a Fiſh commonly found in the Northern Seas; but 
now and then we find them in our great Rivers, the Thames, 
the Severn, and the Tyne. This Fiſh is of a very large Size, 
and will ſometimes meaſure eighteen Feet in Length. They are 
much eſteemed when freſh, cut in Pieces, and roaſted or baked, 
or pickled for cold Treats. The Cavier is eſteem'd a Dainty, 
which is the Spawn of this Fiſh. The latter End of this Quar- 


ter comes Smelts. 


| Michaelmas Quarter. 
C2» and Haddock, Coalfiſh, White and Pouting Hake, Lyng, 
Tuske ard Mullet, Red and Grey, Weaver, Gurnet, Rocket, 
Herrings, Sprats, Soales and Flounders, Plaiſe, Habs and Smeare- 
Dabs, Eels, Chare, Scate, Thornback and Homlyn, Kintan, 
_Qyfters and Scollops, Salmon, Sea Pearch and Carp, Pike, 
Tench, and Sea Tench. 


T2 Scate 


Baſs comes with the Mullet. 
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Scate Maides are black, and Thornback Maides white. Gray 
In this Quarter are fine Smelts, and hold till after Chriſtmas. 
There are two Sorts of Mullets, the Sea Mullet and River 

Muller, both equally good. = | 


© Chriſtmas Quarter. 
OREY, Brile, Gudgeons, Gollin, Smelts, Crouch, Perch, 
| Anchovy and Loach, Scollop and Wilks, Periwinkles, 
Cockles, Muſſels, Geare, Bearbet and Hollebet. | 


How to chuſe Fiſh, 


To chuſe Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel, 
Chub, Ruff, Eel, Whiting, Smelt, Shad, &c. 


A LL theſe are known to be new or ſtale by the Colour of their 
Gills, their Eaſineſs or Hardneſs to open, the hanging or * 
C. 


ing up their Fins, the ſtanding out or finking of their Eyes, & 


and by ſmelling their Gills. . 
Turbutt. 

He is choſen by his Thickneſs and Plumpneſs, and if his Belly 
be of a Cream Colour, he muſt ſpend well; but if thin, and his 
Belly of a bluiſh White, he will eat very looſe. 

| Cod and Codling. 3 
Chuſe him by his Thickneſs towards his Head, and the White- 
neſs of his Fleſh when it is cut: And fo of a Codling. 
| Ling. 5 
For dried Ling, chuſe that rH is thickeſt in the Poll, and 


the Fleſh of the brighteſt Yellow. 


- Scate and Thornback. 
Theſe are choſen by their Thickneſs, and the She Scate is the 
ſweeteſt, eſpecially if large. 
| | Soals. 
Theſe are choſen by their Thickneſs and Stiffneſs; when their 


Bellies are uf a Cream Colour, they ſpend the firmer. 


Sturgeon. 

If it cuts without crumbling, and the Veins and Griſtle give a 
true Blue where they appear, and the Fleſh a perfect White, then 
conclude 1t to be good. | 

Freeſh Herrings and Mackerel. 

If their Gills are of a lively ſhining Kedneſs, their Eyes ſtand 
full, and the Fiſh is ſtiff, then they are new; but if dusky and 
faded, or ſink ing and wrinkled, and Tails limber, they are Gale. 


Lobſters. 
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' obſters. hs ET 

Chuſe'them by their Weight, 70 heavieſt are beſt, if no Water 
be in them: If new, the Tail will be full ſmart, like a Spring; if 
full, the Middle of the Tail will be full of hard, reddiſh-skinned 
| Meat, Cock Lobſter is known by the narrow back Part ot the 
Tail, and the two uppermoſt Fins within his Tail are ſtiff and 
hard; but the Hen is ſoft, and the Back of her Tail broader. 

Prawns, Shrimps, and Crabfiſh. © 

The two firſt, if ſtale, will be limber, and caſt a Kind of ſlimy 
Smell, their Colour fading, and they ſlimy : The latter will 
be limber in their Claws and Joints, their red Colour turn blackiſh 
and dusky, and will have an 111 Smell under their Throats, other- 
wiſe all of them are good. 5 a 

'Plaiſe and Hounders. 

If they are ſtiff, and their Eyes be not funk or look dull, they 

are new, the contrary when ſtale. The beſt Sort of Plaiſe look 


bluiſh on the Belly. 
Pickled Salmon. 

If the Fleſh feels oily, and the Scales are ſtiff and ſhining, and 
it comes in Fleaks, and parts without crumbling, then it is new 
and good, and not otherwile. | 

Pickled and Red Herrings. 

For the firſt, open the Back to the Bone, and if the Fleſh be 
white, leaky and oily, and the Bone white, or a bright red, they 
are good. If Red Herrings carry a good Gloſs, part well from the 
Bone, and ſmell well, then conclude them to be good. 

January Fruits which are yet laſiing, are 
YOME Grapes, the Kentiſh, Ruſſet, Golden, French, Kirton 
and Dutch Pippins, John Apples, Winter Queenings, th: 
Marigold and Harvey Apples, Pom-water, Golden-dorſet, 
Renneting, Love's Pearmain, and the Winter Pearmain ; Winter 
Purgomat, Winter Boucretien, Winter Mask, Winter Norwich, 
and Great Surrin Pears. All Garden Things much the tame as 
in December. | 


February Fruits which are yet laſting. 
H E fame as in January, except the Golden Pippin and 
Pom-water ; alſo the Pomery, and the Winter Pepper- 
ning and Dagobent Pear. | 
March Fruits which are yet laſting. 


HE Golden Ducket-daulet, Pippins, Rennetings, Love's 
Pearmain and John Apples. The latter Boucretien, and 


Double-bloflom Pear. | 
Tt 2 April 
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- April Fruits which are yet laſting. 
you have now in the Kitchen Garden and Orchard, Autumn 
Carrots, Winter Spinach; Sprouts of Cabbage and Cauli- 
flowers, Turnip-tops, Aſpatagus, young Raddiſhes, Dutch 
Brown Lettuce and Creffes; Burnet, young Onions, Scullions, 
Leeks, and early Kidney Beans. On hot Bets, Purſlain, Cucum- 
bers and Muſhroonns. Some Cherties, Green Apricots and 
— for Tarts. . -w | 4 Te | 
!ppins, Deuxans; Weſtbury Apple, Ruſleting, Gilliflower, 
the latter Boucretien, Oak Pear, Oc. | 
May, the Prodif# of the Kitchen and Fruit 
| Garden this Month. | 
A har zus, Cauli flowers, Imperial, Sileſia, Royal and Cabbage 
Letttices, Burnet, Purſlain, Cucumbers, Naſturtian Flowers, 
Peaſe and Beans, ſown in October, Artichokes, Scarlet Straw- 
15 and Kidney Beans Upon the hot Beds, May Cherries, 
ay Dukes. On Walls, Green Apricots, and Gooleberries. 
Pippins, Deuxans, or John Apple, Weſtbury Apples, Ruflet- 
ting, ne pgs, the Codling. Sc. | 
The Great Karvile, Winter Boucretien, Black Worceſter Pear, 


Surrein, and Ppuble- bloſſom Pear. Now the proper Time to 
diſtil Herbs, which are in their greateſt Perfection. 


June, the Produf# of the Kitchen and Fruit 
Garden this Month. 


A ÞParagus, Garden Beans and Peaſe, Kidney Beans, Cauliflowers, 
Ar'ichokes, Batrerſeaand Dutch Cabbage, Melons on the firſt 
Ridges, young Onions, Carrots and Parſnips fown in Petrnary, 
Purſlain, Burrage, Burnet, the Flowers of Naſturtian, the Durch 
Brown, the Imperial, the Royal, the Sileſia and Coſs Lettuces, 
ſome blanched Endive and Cucumbers, and all Sorts of Put-hetbs. 
Green Gooſeberries, Strawberries, ſome Raſpberries, Currants 
white and black, Duke Cherries, Red Hearts, the Flemiſh and 
Carnation Cherries, Codlings, Jannatings, and the Maſculine Apri- 
cot. And in the forcing Frames all the forward Kind of Grapes. 


July. be Product of the Kitchen and Fruit Garden, 


12 and winged Peaſe, Garden and. Kidney Beans, Cauli- 
flowers, Cabba ges, Artichokes, and their {mall Suckers, all 
Sorts of Kitchen and aromatick Herbs, Sallads, as Cabbage Let- 


tuce, Purſlain, Burner, young Onions, Cucumbers, blanched En- 
| dive. 


made Plain and Eaſy. 727 


dive, Carrots, * n Beets, Naſturtian Flowers, Musk-melons. 

Wood Strawberries, Currants, Gooſeberries, Rafpberries, tat and 
white Jannatings, the Margaret Apple, the Primat Ruffet, Sum- 
mer Green Chiſſel and Pearl Pears, the Carnation Moretla, Geear 
Bearer, Morocco, Erigat and Begarreaux Cherries, The Nutmeg; 
Ifabella, Perſian, Newington, Violet, Muſcal and Rambouiller 
Peaches. Nectarines the Primodial, Myrobalan, Red, Blue, Am- 
ber, Damask Pear, Apricot and Cinnatnom Plumbs; alſo the King's 
and Lady Elizabeth's Plumbs, c. Some Figs and Grapes. Wal- 
nuts in high Seaſon to pickle, and Reck Sampiet. The Fruit yer 
laſting of the laſt Year is, the Deuxans and the Winter Ruſſeting. 


Auguſt, the Product of the Kitchen and Fruit Garden. 


(Abbages, and their Sprouts, Cauliflowers, Artichokes, Cab- 
> bage Lettuce, Beets, Carrots, Potatoes, Turnips, ſome Beans, 
Peaſe, Kidney-Beans, and all Sorts of Kitchen Herbs, Raddiſhes, 
Horſe-raddiſh, Cucumbers, Creſſes, ſome Taragon, Onions, Gar- 
lick, Rocumboles, Melons, and Cucumbers for pickling. 
Gooſeberries, Raſpberries, Currants, Grapes, Figs, Mulberries 
and Filberts, Apples, the Windſor Sovereign, Orange Burgamot 
Sliper, Red Catherine, King Catherine, Penny Pruſian, Summer 
Poppening, Sugar and Louding Pears. Crown Bourdeaux, Lavur 
Diſput, Savoy and Wallacotta Peaches, the Muroy, Tawny, Red 
Roman, little Green Cluſter and Yellow Nectarines. 
Imperial Blue, Dates, Yellow late Pear, Black Pear, White 
Nutmeg late Pear, Great Antony or Turkey and Jane Plumbs. 
Cluſter Grapes, Muſcadine and Cornelian Grapes. 


September, the Produ# of the Kitchen and Fruit 


| Garden. ah 
Gen and ſome Kidney Beans, Roncival Peaſe, Artichokes, 
R2ddiſhes, Cauliflowers, Cabbage Lettuce, Crefles, Cher- 
vile, Onions, Tarragon, Burnet, Cellery, Endive, Muſhrooms, 
. Carrots, Turnips, Skirrets, Beets, Scorzonera, Horfe-raddiſh, 
Garlick, Shalots, Rocumbole, Cabbage and their Sprouts, with 
Savoys, which are better, when more ſweetened with the Froſt. 
Peaches, Grapes, Figs, Pears, Plumbs, Walnuts, Filberts, 
Almonds, Quinces, Melons and Cucumbers. 


October, the Product of the Kitchen and bruit 


Garden. 
OME Cauliflowers, Artichokes, Peaſe, Beans, Cucumbers 
and Melons; alto July ſown Kidney Beans, Turnips, Carrots, 
Parſnips, Potatoes, Skirrets, Scorzonera, Beets, Onions, Garlick, 


Shalots, Kocumbole, Churdones, Creſſes, Chervile, Muſtard, 
| Raddiſh, 


* 
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Raddiſh, Rape, Spinach, Lettuce ſmall and cabbaged, Burnet, 
Tarragon, blanched Cellery and Endive, late Peaches and Plumbs, 
Grapes and Figs. Mulberries, Filberts and Walnuts. The Bul- 
Jace, Pines and Arbuters; and great Variety of Apples and Pears. 


November, the Product of the Kitchen and Fruit 
Garden. b 


Auliflowers in the Greenhouſe and ſme Artichokes, Carrots, 
S Parinips, Turnips, Beets, Skirrets, Scorzonera, Horle:raddiſh, 
Potatoes, Onions, Garlick, Shalots, Kocumbole, Cellery, Parſley, 
Sorrel, Thyme, Savory, Sweet: Marjuram dry and Clary. Cab- 
bages and their Sprouts, Savoy Cabbage, Spinach, late Cucum- 
bers. Hot Herbs on the hot Bed, Burnet, Cabbage, Lettuce, 
Endive blanched ; ſeveral Sorts of Apples and Pears. 


Some Bullaces, Medlars, Arbutas, Walnuts, Hazel Nuts, and 
Cheſnuts. | ” 


December, the Product of the Kitchen and Fruit 


| Garden. 

ANY Sorts of Cabbages and Savoys, Spinach, and ſome Cau- 

li flowers in the Conltervatory, and Artichokes in Sand. Roots 
we have as in the laft Month, Small Herbs on the hot Beds for 
Sallads, allo Mint, Tarragon, and Cabbage Lettuce preſerved 
under Glaſſes; Chervile, Cellery, and Endive blanched. Sage, 
Thyme, Savory, Beet-leaves, Tops of young Beets, Parſley, Sorrel, 
Spinach, Leeks and Sweet-Marjoram, Marigold Flowers and Mint 
dried. Aſparagus on the hot Bed, and Cucumbers on the Plants 
fown in July and Auguſt, and Plenty of Pears and Apples. 


b 


CHAP. XXII 


A certain Cure for the Bite of a Mad Dog. 


LET the Patient be blooded at the Arm nine or ten Ounces. 
Take of the Herb, called in Latin, Licken Cinereus Ter- 
reftris ; in Engliſh, Aſh-coloured Ground Liverwort, cleaned, 
dried and powdered, Half an Qunce. = 
Of Black Pepper powdered, two Drachms. Mix theſe well to- 
gether, and divide the Powder into four Doſes; one of which muſt 
be taken every Morning faſting, for four Mornings ſucceſſi vely in 
Half a Pint of Cow's Milk warm. After theſe four Doſes are 
taken, the Patient muſt go into the cold Bath or a cold Spring, 
or River every Morning faſting for a Month. He muſt be dipt all 


over, but not ſtay in (with his Head above Water) * 
| 4 
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Half a Minute, if the Water be very cold; After this he muſt go 
in three Times a Week for a Fortnight longer. | 
N. The Licken is a very common Herb, and grows generally 
in ſandy and barren Soils all over England. The right Time to 
gather it, is in the Months of October and November. * 
| Dr. Mead. 


Another for the Bite of a Mad Dog. 
OR the Bite of a Mad Dog, for either Man'or Beaſt : Take fix 
Ounces of Rue clean picked and bruiſed, four Ounces of Gar- 
lick peeled and bruiſed, four Ounces of Venice Treacle, and four 
Ounces of filed Pewter, or ſcraped Tin. Boil theſe in two Quarts. 
of the beſt Ale, in à Pan covered cloſe over a gentle Fire, for the 
— of an Hour, then ſtrain the Ingredients from the Liquor. 
ive eight or nine Spoonfuls of it warm to a Man, or a Woman, 
three Mornings faſting, Eight or nine Spoonfuls is ſufficient for 
the ſtrongeſt ; a lefler Quantity to thoſe younger, or of a weaker 
Conſtitution, as you may judge of their Strength. Ten or twelve 
Spoonfuls for a Horſe, or a Bullock ; three, four, or five to a 
Sheep, Hog, or Dog. This muſt be given within nine Days after 
the Bite; it ſeldom fails in Man or Beaſt. If you can convenient] 
bind ſome of the Ingredients on the Wound, it will be fo nid 
the better, | 
Receipt againſt the Plague. 1 
"TAKE of Rue, Sage, Mint, Roſemary, Wormwood and La- 
vender, a Handful of each ; infuſe them together in a Gallon 
of White Wine Vinegar, put the Whole into a Stone-pot * 
covered up, upon warm Wood Aſhes for four Days: After whic 
draw off (or ſtrain through fine Flannel) the Liquid, and put it 
into Bottles well . ; and into every Quart Bottle, put a 
Quarter of an Ounce of Camphire. With this Preparation waſh 
your Mouth, and rub your Loins and your Temples every Day; 
ſnuff a little up your Noſtrils when you go into the Air, and carry 
about you a Bit of Spunge dipped in the ſame, in order to ſmell to 
upon all Occafions, eſpecially when you are near any Place or Per- 
ſon that is infected. They write, that four Malefactors (who had 
robbed the infeſted Houſes, and murdered the People during the 
Courſe of the Plague) owned, when they came to the Gallows, 
that they had preſerved themſelves from the Conragion, by ufing 
the above Medicine only; and that they went the whole Time 
from Houſe to Houſe, without any fear of the Diſtemper. 


How to keep clear from Buggs. 


Fl RST take out of your Room all Silver and Gold Lace, then 
ſet the Chairs about the Room, ſhut up your Windows and 
Doors, tack a Blanket over each Window, and before the Chim- 
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ney, and over the Doors of the Room, ſet open all Cloſets and 
Cupboard Doors, all your Drawers and Boxes, hang the reft of 
Bedding on the Chair-backs, lay the Feather- bed on a Ta- 

e, then ſet a large broad earthen Pan in the Middle of the 
Room, and in that tet a Chaffing-diſh that ſtands on Feet, full of 
Charcoal well lighted. If your Room 1s very bad, a Pound of 
rolled Brimſtone; if only a few, Half a Pound. Lay it on the 
Charcoal, and get out of the Room as quick as poſſible you can, 
or it will take away your Breath. Shut your Door claſe, with 
the Blanket over it, and be ſure to ſet it ſo as nothing can catch 
Fire. If you have any India Pepper, throw in with the Brim- 
ſtane. You muſt take Care to have the Door open whilſt you lay 
in the Brimſtone, that you may get ont as ſoon as poſſible. Don't 
open the Door under ſix Hours, and then you muſt be very careful 
how you go in to open the Windows; therefore let the Doors 
ſtand open an Hour before you open the Windows. Then bruſh 


and {weep . ur Room very clean, waſh it well with boiling Lee, 


or boili ater, with a little unſlacked Lime in it, get a Pint of 

Pirits o& Wine, a Pint of Spirit of Turpentine, and an Ounce of 
Camphire; ſhake all well together, and with a Buuch of Fea- 
thers waſh your Bedſtead very well, and ſprinkle the reſt over 
the — and about the Wainſcot and Room. 

If you find great Swarms about the Room, and ſome not dead, 
do this over again, and you will be quite clear. Every Spring 
and Fall, waſh your Bedſtead with Half a Pint, and you will ne ver 
have a Bugg ; but if you find any come in with new Goods, or 
Box, c. only waſh your Bedſtead, and .ſprinkle all over your 


-- Bedding and Bed, and you will be clear; but be ſure to do it as 


foon as you find one. If your Room is very bad, it will be well 


to paint the Room after the Brimſtone is burnt in it. 


This never fails, if rightly done. 


An effectual Way to clear the Bedſiead of Buggs. 


TAKE e and mix it well in a Mortar with the White 

of an Egg till the Quickſilver is all well mixt, and there is 

no Blubbers; then beat up ſome White of an Egg very fine, and mix 
with the Quickſilver till it is like a fine Ointment, then with a 

Feather anoint the Bedſtead all over in every Creek and Corner, 

and about the Lacing and Binding, where you think there is any. 


Do this two or three Times, and it is a certajn Cure, and will 


not ſpoil any Thing. F . 
| Directions to the Houſe - Maid. 


AE WAYS when you {weep a Room, throw a little wet Sand 


all over it, and that will gather up all the Flew and Duſt, 


— it from riſing, cleans the Boards, and ſaves the Bedding, 


Pictures, and all other Furniture from Duſt and Dirt. 
| APPEN- 
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To dreſs a Turtle, the Weſt-India Way. 


"TAKE the Turtle ut of the Water the Night before you intend 
to dreſs it, and lay it on its Back in the Morning, cut its 
Throat or the Head off, and let it bleed well; then cut off the 
Fins, ſcald, ſcale and trim them with the Head, then raiſe the 
Callepy (which is the Belly or Under-ſhell) clean off, leaving to it 
as much Meat as you conveniently can; then take from the Back- 
ſhell all the Meat and Intrails, except the Monſieur, which is the 
Fat and looks green, that muſt be baked to and with the Shell; 
waſh all clean with Salt and Water, and cut it in Pieces of a 
moderate Size, taking from it the Bones, and put them with the 
Fins and Head in a Soop-pot, with a Gallon of Water, ſome Salt 
and two Blades of Mace. When it boils, ſcum it clean, then put 
in a Bunch. of Thyme, Parſley, Savoury and young Onions, and 
our Veal Part, except about one Pound and a Half which muſt 

be made Force - Mear of, as for Scorch Collops, adding a little 
Cayan Pepper; when the Veal has boiled in the Soop about an 
Hour, take it out and cut it in Pieces, and put to the other Part. 
The Gurs (which is reckoned the beſt Part) muſt be ſplit open, 
{crapt and made clean, and cut in Pieces about two Inches long. 
The Paunch or Maw muſt be ſcalded and skinned, and cut as 
the other Parts, the Size you think proper ; then put them with 
the Guts and other Parts, except the Liver, with Half a Pound of 
good freſh Butter, a few Shalots, a Bunch of 1 . Parſley, 
and a little Savoury, ſeaſon'd with Salt, White Pepper, Mace, 
three or four Cloves beaten, a little Cayan Pepper, and take Care 
not to put too much; then let it ſtew about Halt an Hour over a 
good Charcoal Fire, and put in a Pint and a Half of Madeira 
Wine and as much of the Broth as will cover it, and let it ſtew 


till tender. It will take four or five Hours doing. When almoſt 
Uu enough, 


* 
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enough, ſcum it, and thicken it with Flour, mixt with ſome Veal 
Broth, about the Thickneſs of a Fricaſey, Let your Force-Meat 
Balls be fry'd about the Size of a Walnut, and be ſtew'd about 
Half an Hour with the reſt; if any Eggs, let them be boiled and 
cleaned as you do Knots of Pullets Eggs; and if none, get twelve 
or fourteen Yolks of hard Eggs, then put the Stew (which 1s 


called the Callepaſh) into the Back-ſhell, with the Eggs all 


; =o, and put it in the Oven to brown, or do it with a Salaman- 
Er. 5 AP 

The Callepy muſt be ſlaſht in ſeveral Places, and moderately 
ſeaſon'd, with Pieces of Butter, mixt with chop'd Thyme, 
Parſley and young Onions, with Salt, White Pepper and Mace 
beaten, and a little Cayan Pepper; put a Piece in each Slaſh, and 
then ſome over, and a Duſt of Flour ; then bake it in a Tin or 
Iron Dripping-pan, in a brisk Oven. ES: 

The Back-ſhell (which is called the Callepaſh) muſt be ſea- 
ſoned as the Callepy, and baked in a Dripping-pao, ſer upright, 
with four Brickbats or any Thing elſe. An Hour and a Half 
will bake it, which muſt be done before the Stew is put in. 

The Fins, when boiled very tender, to be taken out of the 


Soop, and put in a Stew-pan, with ſome good Veal Gravy, not 


high coloured, a little Madeira Wine, ſeaſoned and thickened as 
the Callepaſh, and ſerved in a Diſh by itſelt. | 
The Lights, Hearts and Liver may be done the ſame Way, 


only a little higher ſeaſoned ; or the Lights and Hearts may be 


ſtewed with the Callepaſh, and taken out before you put it in 
the Shell, with a little of the Sauce, adding a little more Seaton- 
ing, and diſh it by itſelf. | | 

The Veal Part may be made Friandos, or Scotch Collops of. 
The Liver ſhould never be ſtewed with the Callepaſh, but al- 
ways dreſt by itſelf, after any Manner you like; except you ſe- 
parate the Lights and Hearts from the Callepaſh, and then al- 
ways ferve them together in one Diſh. Take Care to ſtrain 
the Soop, and ſerve it in a Turreen, or clean China Bowl. 


Diſhes. 
| A — 3 
Lights, Sc. Soop - Fins, 
Callepaſh. 


NB. In the Veſt-Indies they generally ſouſe the F ins, and eat 


them cold; omit the Liver, and only ſend to Table the Callepy, 
Callepaſh and Soop. This is for a Turtle, about Sixty Pounds 
Weight. | F | I.E 

To 
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To make Ice Cream. © 


1 two Pewter Baſons, one larger than the other + the iny 

- ward one muſt have a cloſe Cover, into which you are ta 
put your Cream, and mix it with Raſpberries or whatever you 
like beſt, to give it a Flavour and a Colour. Sweeten it to your 
Palate, then cover it cloſe, and ſet it into the larger Baſon. 
Fill it with Ice, and a Handfal of Salt; let it ſtand in this Ice 
three Quarters of an Hour, then uncover it, and ſtir the Cream 
well together; cover it cloſe again, and let it ſtand Half an 


Hour longer, after that turn it into your Plate. Theſe Things. 


are made at the Pewterers. 


A Turkey, c. in Jelly. 


OIL a Turkey or Fowl as white as you can, let it ſtand tilt 
cold, and have ready a Jelly made thus: Take a Fowl, skin 
it, take off all the Fat, don't cut it to Pieces, nor break the 
Bones ; take four Pounds of a Leg of Veal, without any Fat or 
Skin, put it into a well tinned Sauce-pan, put to it full three 
Quarts of Water, ſet it on a very clear Fire till it begins to fim- 


B 


mer; be ſure to sk im it well, but take great Care it don't boi. 


When it is well skim'd, ſet it ſo as it will but juſt ſeem to ſim- 
mer, put to it two large Blades of Mace, Half an Nutmeg, and 
twenty Corns of White Pepper, a little Bit of Lemon- peel as big 
as a Six-pence. This will | 

you think it is a ſtiff Jelly, which you will know by taking a 
little out to cool, be ture to skim off all the Fat, if any, and be 
ſure: not to ſtir the Meat in the Sauce-pan. A Quarter of an 
Hour before it 1s done, throw in a large Tea Spoonful of Salt, 
{queeze in the Juice of Half a fine Sville Orange or Lemon; 
when you think it is enough, ſtrain it off through a clean 
Sieve, but don't pour it off quite to the Bottom, for fear of 
Settlings. Lay the Turkey or Fowl in the Diſh you intend to 
ſend it to Table in, then pour this Liquor over it, let it ſtand till 
quite cold, and ſend it to Fable. A few Aſtertion Flowers ſtuck 
here and there looks pretty, if you can get them; but Lemon, 
and all thoſe Things are intirely Fancy. This is a very pretty 
Diſh for a cold Collation, or a Supper. 

All Sorts of Birds or Fowls may be done this Way. 


To 


take fix or ſeven Hours doing. When 


v4 * + * 


„ 
— 
- 


dd ale dt cd Walon ler lia. 4 


4 
* 
94 
11 ; 
14 
+ 
1 
by * 
1 1 
7 
i 
XV. 
* 1 
7 
& 
C 


- 


8 — . 
r 0 
WIS 1 - : 
— hy 7 4 N 
w__ A. 
"RY = 
* 
. * 2 * 
= +. - 
- © 3; 
3 > 
- ”- 


— — 
>_ 
Ile R 
* n _ 0 — | = 
. [1 
* '% 
e 
* - l 
* oY 
„ 8 


1 
. 
5 e 
"as * * 


4 4%. M$ der * 4 > rey” - — 
a. 2 K * N 9 * 0 7 uy : / 
1 «> 1 a # 


A'PP'END IX. 


| F To. mate Citron. 
Q?* RTER your Melon and take out all the Infide, then put it 
into the Syrup as much as will cover the Coat; let it boil in 
the Syrup till the Coat is as tender as the inward Part, then put 
them in the Pot with as much Syrup as will cover them. Let them 
ſtand for two or three Days, that the Syrup may penetrate thro! / 
them, and bojl your Syrup to a candy Height, with as much Moun- 
tain Wine as will wet your Syrup, clarify it and then boil it to a 
candy Height; then dip in the Quarters, and lay them on a Sieve 
to dry, — ſet them before a ſlow Fire, or put them in a flow 
Oven till dry. Obſerve that your Melon is but Half ripe, and 
when they are dry put them in Deal Boxes in Paper, 


To candy Cherries or Green Gages. 


IP the Stalks and Leaves in White Wine Vinegar boiling, then 
 ſcald them in Syrup; take them out and boil them to a candy 
Height; dip inthe Cherries, and hang them to dry with the Cher- 
ries downwards. Dry them before the Fire, or in the Sun. Then 
take the Plumbs, / iu boiling in the thin Syrup, peel off the 


skin and candy them, and ſo hang them up to dry. 


To take Ironmolds out of Linnen. 


